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ANEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 
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ipacity to 49 cattle pe 


41. Drive, pen and knock cattle 9. Rump, pull tails and drop bungs 

2. Shackle and help knock 10. Skin bean ee | eg bone, clear 

3. Stick and scalp rosettes and pull hide 

4. Tag and cut off heads, dehorn and 11. a fells, back and drop hid 
flush in chute . 


12. Eviscerate 
5. Skin and break right leg, butt, A 
Saumaiee Gal enenaen thanthe 13. Remove viscera from inspection table 


6. Skin and break left leg, butt, and = se any 

insert second trolley 16. Washing 

7. Skin and remove front feet, clean 17. Scale, grade and scribe 
weasand, open brisket 18. Shrouding 

8. Rim over, clear and skin shanks, 19. Help shroud and place in cooler 
neck and chucks, saw briskets 20. Trucking and janitor 





Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattle per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 

*This does not include viscera or head work-up. 


‘ Here is a new, low cost Can-Pak hydraulic hide puller 
‘Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ for capacities up to 45 cattle per hour. Remember— 


nothi h ici f chanical 
Ask Globe today for more details on this new, compact system for cattle killing. hide yyy es the efficiency of a m 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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er Sure that 
Shoppers bring home 
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Of course, Canton Provision Company — like you — wants every competitive advantage they can find. 
And they have found that VIDENE TC is a big one in bacon packaging. 


“With VIDENE TC," they report, “ 
us the smooth, skintight appearance our package has now. 


we're getting the best bacon wraps we ever had. Nothing else gave 


“It looks good, it fee/s good, it's highly grease-resistant, and the seal is tight. . 


. practically strip-proof. 
And broken packages are almost unknown.” 


VIDENE TC is shrinkable by either hot air or water — and is dimensionally stable both before and after 


Shrinking. It heat-seals to a welded seal over a wide range of temperatures, and gives matchless product 


protection. 
de puller 
want And VIDENE TC offers excellent high-speed machinability — prints like a charm, too. 


Get the whole VIDENE TC story—on bacon and other meats — from the Goodyear Packaging Engineer. 
Or write Goodyear Packaging Films Dept. H-6419, Akron 16, Ohio. 


TC THE super FILM BY 


Videne, a Polyester film—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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A Major Advance 


One Pass-Through Only 


SWISS -ROBOT 


2-Stage Emulsifier 


2 Cutting Chambers — 
One Machine 


¢ No Vacuum 
¢ No Air Pockets 
¢ No Seal Leaks 


Swiss Craftsmanship 
Swiss Dependability 


Swiss Precision 
Know-How 


Brings Out the Texture 
That Brings in the Order 


SEE IT AT THE COMING 
AMI CONVENTION 


For Information, Contact 


ROBERT REISER & CO., INC. 


Food Equipment Division 


253 Summer St. ¢ Boston 10, Mass. 
HUbbard 2-1225 
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KVP, the paper people, are special- 
ists in the field of protective papers 
for meats. We manage and conserve 
3,400,000 acres of forest from which 
we make pulp and paper. We create 
package designs, make our own inks, 
do our own printing. You will find us 
a most dependable source of supply. 


segment term a epee ag an 


Happy ending! Another sale made because 
KVP LARD LINERS keep cartons bright and clean 


Today, more than ever before, the appearance 
of your lard carton can make or break the sale. 
That’s why it’s doubly important that your car- 
ton is the one that looks brighter and fresher to 
a shopper. And why you should be one of the 
many lard producers now lining their cartons 
with KVP Lard Liner Parchment. 

Cartons stay clean and free from stains when 
they’re lined with this pure white paper that’s 
both odorless and tasteless. KVP Lard Liner 
Parchment holds the lard longer without ‘‘leak- 
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age’”’ than any other type of paper. Yet it costs 
very little more than less protective wraps. 

It also earns its way in your plant—runs 
smoothly on packaging machines, permits full 
speed capacity operation at lower costs. 

KVP Lard Liner Parchment comes in two weights, 
35 lb. and 43 Ib., in all sizes for all packages and 
machines. Other lining papers are also available 
to meet your special merchandising requirements. 
Write today for free samples and more detailed 
information. 


THE KVP COMPANY 
KALAMAZOO, MICHIGAN 


HAMILTON, ONTARIO ¢ MONTREAL, QUEBEC 


y HOUSTON, TEXAS * DEVON, PENNSYLVANIA 
AL, popyr | ) STURGIS, MICHIGAN * ESPANOLA, ONTARIO 














DEPEND ON 


fuliam, 


@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 





Attracting and holding your customers de- 
mands that you deliver quality. 


Only Julian’s modern design . . . expert engi- 
neering ... superior construction ... and care- 
ful installation can guarantee quality, always. 


Be sure of the best. Write, telephone, or wire 
to get full information on how Julian Smoke- 
houses are best for you before you make any 
smokehouse installation. 


Julian Smokehouses — An Industry Standard 


ENGINEERING CO. 


5127 N. Damen Ave. ¢ LOngheach 1-4295 * Chicago 25, Ill. 
West Coast Representative: 
Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: 
McLean Machinery Co., Ltd., Winnipeg, Canada 


JULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 
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For many reasons... 


ithe finest PAPRIKA 


) 


you can buy 


4 The finer the grind, the more effective the Paprika. With 50-A Paprika, 
® Particle size is 60 times finer than normal 60 mesh ground spice. 

: Specking is eliminated, paprika is uniformly distributed with maximum 

; control of color and flavor. In many cases, only one-half as much 50-A 


5 *prika is required to give better results. And, 50-A Paprika is 


@ Standardized to insure uniform results in every batch of product. 


® This all adds up to a finer Paprika for finer sausage. 


ST 15, 1959 


Stange has the talent to create... 
the skill to produce ...and 
the flexibility to fit your needs 


50-A Microground Spice 

NDGA Antioxidant 

Cream of Spice Soluble Seasoning 
Ground Spice 


Peacock Brand Certified Food Color 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 


Mexico: Stange-Pesa, S. A., Mexico City. 
Process and Product covered by 


U. S. Patent No. 2,636,824. 
Canadian & other Foreign Patents Pending. 




















UNI-CREST 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 
Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


U) IN] l-@IRIEST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


Since 1907 P UNI-CREST 


Engineering offices or approved distributors in key cities coast to coast. 








© UNIFORM 

@ ONE OPERATION 
e AUTOMATIC 

e@ ECONOMICAL 


1959 


high p\- 
7; ‘ 


ing cost. 





Industrial’s Air Condi- 
tioned Smokehouses 
provide smoking, cook- 
Ing and showering in 
ONE OPERATION. Auto- 
matically controlled 
temperature and hu- 
midity. NEW DESIGN 
Increases production 


As 
This means low operat- 


| INDUSTRIAL’S controuea AIR-CONDITIONED SMOKEHOUSES 





see pope «CSC WNDUSTRIAL AIR CONDITIONING SYSTEMS, Inc. 


\/In 1883 West Fullerton Ave. 


Chicago 14, Ill. 











This 
Symbol 


. .. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 





Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. if yo 
(Toba 


GET THE FULL STORY =|, rap 


You're undoubtedly using the -12 v 
Purchasing Guide as a matter 


of course when working on buy- ‘Now 
ing decisions. Why not gain on wi 
the greatest possible benefit ; 
from its use by making it your This. 
practice to study the special il2 s 
product information pages car- eat 
tied by many of the leading Ona 
suppliers to your industry? 
Here is the place to go for (ee 
detailed, specific information That 
—the kind you need to make 

the best possible buying de- Some 
cisions. to 20( 
The torch symbol is being used aging 
by many of our National Pro- more 
visioner advertisers to indicate mach 


to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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Yn a weekly luncheon meat volume of only 22,500 lbs.... 


new Flex-Vac 6-12 


vacuum packaging 


ff you’re like many luncheon meat packers, you’ve 
\robably questioned whether you should purchase over- 
rap equipment or invest in the costlier FLEX-VAC 
-12 vacuum packaging machine. 


‘Yow a comprehensive study provides some solid facts 
on which to base your decision. 


This study shows that packers using the new FLEX-VAC 
i-12 save 99 cents on every 100 Ibs. of 6 oz. luncheon 


ueat packaged, as against conventional overwrapping. 


On a weekly volume of only 22,500 Ibs., FLEx-Vac 6-12 
vacuum packaging reduces costs $11,138 annually. 
That’s production savings alone! 


Some packers also have reported sales increases of up 
to 200% since switching to FLEx-Vac 6-12 vacuum pack- 
aging. It’s easy to see why. Consumers prefer the fresher, 
More appetizing look of meats this remarkable new 
machine delivers. But even without taking this into 





Ce 
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nets 24.7% 


return on 
Investment! 


account, look at these additional returns on investment 
you can expect from the FLex-Vac 6-12 at various 
volumes: 





Get the complete details of this outstanding packaging 
savings story. Write today to the address below nearest 
you for your free copy of the new illustrated booklet, 
“A Good Steer”. 


STANDARD PACKAGING CORPORATION 


FLEXIBLE PACKAGING DIVISION, CLIFTON, N. Jd. 
MODERN PACKAGES DIVISION, LOS ANGELES, CALIF. 





“Our Ford Trucks run 200,000 miles with 


a minimum of expense’ 


says M. Clair Young 
General Manager 


Elkhart Packing Corp. 


Elkhart, Indiana 


“Maintenance and operating costs with our 
Ford fleet have been very low. For example, 
we have a 754 Ford with 164,000 miles on it, 
and we've never even had the head or pan off. 
And Ford Trucks just keep on running and 
running. We now have three F-600’s with a 
total of better than 1,000,000 miles on them. 


. 


“Our fifteen-truck fleet—all V-8’s—averages 
10 to 11 miles per gallon of gasoline. We 
feel that this is excellent mileage considering 
our heavy refrigerated loads and the idling 
we do in store-door deliveries. We have re- 
cently added three new Fords and have three 
more F-600’s on order.” 


FORD TRUCKS 
COST LESS 


LESS TO OWN... LESS TO RUN... LAST LONGER, TOO! 

















‘59 FORD PICKUPS GIVE 


25.2Y% MORE MPG! 


A leading automotive research group 
proved that a 59 Ford Six Pickup will run 
five days on the same amount of gas the 
average competitive 59 pickup burns in 
four days. 


The tests were made on 1959 six- 
cylinder %-ton pickups of the six leading 
makes purchased from dealers—just as 
you would. The trucks were tested in 
every kind of driving—high and low 
speeds, open highway and city streets, 
even simulated door-to-door delivery. 
And in every test 59 Ford Sixes delivered 
better mileage than any other make. 


Here are the actual percentages: 
"59 FORD PICKUP SIXES GAVE 
42.6% better mileage than make ‘‘D” 
31.1% better mileage than make ‘‘I” 
25.2% better mileage than make ‘‘C’”’ 
22.0%, better mileage than make ‘‘S” 

9.6% better mileage than make “G” 


What’s the secret of Ford’s economy? 
First, of all pickup sixes, only the Ford Six 
has modern Short Stroke design which 
reduces engine friction and thus requires 
less fuel. 

Second, to this modern six-cylinder en- 
gine, Ford has added a new economy car- 
buretor to meter fuel more precisely in 


Mee 


both high- and low-speed ranges. 
Your Ford Dealer has the complete re- 
port of Economy Showdown U.S.A. See 


conducted and results 


CERTIFIED 


by America’s foremost 
independent automotive 
research organization* 
H *NAME AVAILABLE ON REQUEST fj 
Send inquiry to: P. 0. Box 2687 
Ford Division, Ford Motor Company 
Detroit 31, Michigan 








HELLER’S 


GERMAN-STYLE 
FRANK & WIENER 
SEASONINGS 








B. Heller Sets the Tone 


Each of the spices that make up B. Heller sea- 
sonings contributes its own flavor...yet no one 
spice predominates.The resultant penetration 
of pungency and depth of flavor are uniform 
from start to finish. 


ood wurst, like good /eit-musick, is a delight to the 
senses—a symphony in savor. And, like fine wines, 
the skill of its making can be passed on to others 


up to a certain point; then it is played by ear. 


Heller’s seasonings for German-style franks & wieners draw 
on the priceless heritage of generations of wurst-macher. Each 
seasoning is formulated from a superb old-world combination 
of spices, blended to perfection by the exclusive Heller- 


developed Flavor-Balance formulas. 


Heller Flavor Balance—a result of research and scientific 
control of the flavor pungency of each spice used—guaran- 
tees uniform taste every time. How much more do these 


premium quality seasonings cost? Not a penny. 


PURITY - INTEGRITY « UNIFORMITY 


Find out what Heller’s seasonings for German-style franks & wieners can 
do for your products. Write for free usable sample. 


B. HELLER & COMPANY, 3925 CALUMET AVENUE, CHICAGO 15 














NEW TOLEDO 
PRINTWEIGH. ‘“‘400” 


BUILDING A PLANT? 




















provides complete printed weight records... 








automatically! 





p92 
pe er wei a! 
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Human errors in reading, remembering and 
recording weights are eliminated with new Toledo Printweigh 
“400” . . . product of Toledo’s advanced research and develop- 
ment programs to improve weighing efficiency. 

Printweigh ‘‘400”’ provides complete printed weight records on 
materials received, processed, transferred or shipped. It’s applica- 
ble to the full range of Toledo dial scales . . . offers a wide choice 
of optional features, including a “memory” for printing weight 
data even after the load is removed. 

Printweigh ‘‘400” prints full figures, even when using unit weights 
. .. prints where you wish on 8%” x 11” forms, or on tickets or 
strips . . . and for positive weight identification, offers 6 to 12 
bank selective numbering, or up to 10 weight identifying symbols. 
Automatic five digit consecutive numbering is also available. 





REMOTE RECORDING, TOO! 


Printweigh “400” can give wings to weight data by 
transmitting it to remotely located adding or other 
office machines. Brings new flexibility and accuracy 
to weighing operations. 








SEND FOR Printweigh ‘‘400” bulletin 1157. 
Or, ask your Toledo representative. TOLEDO 
SCALE, Division of Toledo Scale Corpora- 
tion, 1413 Telegraph Rd., Toledo 12, Ohio. 








TOLEDO 


greatest name in weighing 

















HIRING A TRUCKER? 


For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the ‘YELLOW 
PAGES" of the Meat Industry, for... 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 


@ Classified lists of ail sources for any prod- 
uct—machinery and supplies—over 1,500 
different products listed. 


@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 


@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE 


The 
PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 


THE NATIONAL PROVISIONER, AUGUST 15, 1957 





FIRST...LAST 
and ALL WAYS! 





Nothing Serves 
Likes Stainless 


St. John 
Serves You Best! 


R? 

, Only stainless steel can take the tough, corrosive abuse of 
ST in y. packing plant service ...and come back year after year for 
LOW ; Poe (, extra punishment. Other materials just don't stand up. To buy 


oo : — re - cheap—and—buy often, costs more than you can afford. 
aa NO. 259-X SOAKING VAT 


SRS You don't have inspection or contamination problems with 
you _ SPECIFICATIONS aa ‘ 


No. 12 Gauge Stainless Steel, Type 302, , me ae : 
finish. All corners rounded for easy clean- Solid stainless eliminates the odors, chipping and flaking of 


—Radii 11%”. Welded inside and out. Inside plastics and other substitute materials. 
lds ground smooth and polished. Outside St. John gives you equipment engineered the modern way— 


wire brushed to a gloss and clean appear- to CLEAN-LINE your processing methods and increase your 
Top edge corners double reinforced, production. 


3 Fabricated of Flat Stainless Steel Bars, 
%”. Skid legs are welded continuously under 
ik to two 2” x 2" x %" Stainless angles for full 
ion of tank loads. 


SIONS: Inside width: 36’—Length: 48” 
36’. Overall — Built to ustomer 


8 Cube Ft.20 Gallons, 


eeeee: “P >>>» 
ee Famous™ 
for 


Stainless’’ ST. JOHN S& EO. 


“22, 


Manas aaan cenceet y- 5800S. DAMEN AVE., CHICAGO 36, ILL. 
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34’’x 17 
34° x17 





Overall sizes 
x 842" depth 


xi 


New, sanitary way to speed handling and delivery of meats 





Duro meat boxes made of U.S. Royalite by Hollywood Plastics, Inc. 


Now you can ease in-plant processing 
of meats and speed order deliveries— 
and save time, money and space while 
you're doing it! How? With Duro 
meat boxes made of U.S. Royalite by 
Hollywood Plastics, Inc. Lightweight 
and uniform in size, these sturdy meat 
boxes give you a better, faster control 
at check points. They stack securely 
when full, making lift-truck trans- 


portation a simple, economical matter. 
For deliveries, they provide you with 
reusable containers... eliminate 
messy, leaky orders. When not in use, 
they nest deeply, take up minimum 
storage space. Approved by the De- 
partment of Agriculture for meats, 
Duro boxes are odorless... easy to 
clean with steam or water. And U.S. 
Royalite will not chip or splinter... 


resists most acids...lasts for many 
years. For information on how these 
boxes pay for themselves, write Holly- 
wood Plastic Arts, Inc., 4560 Worth 
Street, Los Angeles 63, California. 


United States Rubber 


2644 North Pulaski Read, Chicago 39, Illinois 
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PACKAGES FOR 


New Saran Wrap-S* offers maximum visual sales appeal to 
perishable goods that require freshness protection. Clear 
fand sparkling Saran Wrap-S shrinks taut and smooth. 
‘Ttssuperior water vapor transmission rate prevents weight 
loss while it protects natural flavor. In short, Saran Wrap-S 


PERFORMANCE 


means greater product life . . . greater product appeal 
—is the newest of packages for performance from The 
Dobeckmun Company, A Division of The Dow Chemical 
Company — Cleveland 1, Ohio * Berkeley 10, California. 
Offices in most principal cities. 


*#T.M. THE DOW CHEMICAL COMPANY 


DOBECKMUN 
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a new PROTECTOR for fat-containing foods 





Mf My, 


PODNER---HERE'S a 
Resislalox ¢& 


Y/, 


It's a liquid antioxidant, convenient to 
use in a long list of products such as... 
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SHORTENING iy 
LARD 

EDIBLE TALLOW 

OLEO OIL 

RENDERED BEEF FATS 

FRYING OILS 


ESSENTIAL OILS 
INEDIBLE OILS 
INEDIBLE GREASE 
PARAFFIN WAXES 
CONFECTIONS 
CITRUS OILS 

FISH PRODUCTS 


Resistalox 


is extra soluble. 
Assures longer shelf life for fat-containing foods. 

Arrives at total dispersion in a remarkably short time. 
Fights oxidation before, during and after processing. 


CASCO CHEMICAL CORP 


3007 McGOWAN STREET e 
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Resistalox is shipped in lined steel 
drums—15 gallon capacity. For 
further details write — Resistalox 
Sales Dept., P. O. Box 5998. 


ORATION 


DALLAS, TEXAS 





THE NATIONAL PROVISIONER, AUGUST 15, 195 


Bu 


We sc 
try mus 
lunpopu 
pf publ 
both in 
There 
in whic 
blunde1 
Wwe can 
i whic 
misi 
standin, 
The 
ng the’ 
ederal 
Hescrib 
ainly e 
ags as 
xod, tl 
other! 
Agaii 
laught 
shat it 
peratil 
‘ctive 
svel v 
onvinc 
fas Ww 
alve t 
‘aught 
The « 
‘rading 
amb | 
ield—t 
alatior 
esirab 
lerits 
een th 
lay as 
roups 
amer. 
hat ar 
as bee 
nteres| 
Next 
hat a 


4e wel 


land,’ 
frie 
fore 











sT 15, 4 






a 


fHE NATIONAL 


PROVISIONER 


AUGUST 15, 1959 





VOLUME 141 No. 7 


Bull In A China Shop 


We sometimes conclude that the meat indus- 
try must inevitably be fated to find itself in an 
unpopular position with considerable segments 
pf public opinion in matters which possess 
both industry and public interest. 

There have been, of course, other instances 
In which the meat industry has appeared to 
blunder a bit like a bull in a china shop, but 
we can name three—one old and two recent— 
n which the industry’s attitude has been open 
to misinterpretation and in which its public 
standing has probably suffered thereby. 

The packers’ lack of effectiveness in present- 
ng their viewpoint during the 1906 fight over 
ederal meat inspection—the NP of that day 
Hescribed their policy as “ostrich-like’—cer- 
ainly awakened public and legislative misgiv- 
ags as to whether the industry believed in 
xod, the American flag or the sanctity of 
\,otherhood. 

Again, during the controversy over humane 
laughter legislation, the industry stood by 
hat it considered to be sound economic and 
perating “principles,” but it never was ef- 
‘ctive in explaining those principles on the 
svel where explanation was needed, or in 
onvincing influential public groups that it 
ras working successfully and sincerely to 
olve the problems connected with humane 
‘aughter. 

The end results of the recent argument over 
‘rading—which was originally focused on 
amb but now seems to involve the whole 
ield—have not been happy from a_ public 
alations standpoint. The whole question of the 
esirability of grading meat, which certainly 
lerits careful and objective examination, has 
een thrown into an arena where emotions will 
lay as important a role as impartial analysis. 
roups which are influential in shaping con- 
4mer opinion have been given the impression 
hat an important part of the meat industry 
as been trying to pull a “fast one” in its own 
nterest. 

Next time there seems to be a likelihood 
tat a similar question will arise, it might 
4e well to remember that no industry “is an 
sland,” and that it is a good plan to win lots 
f friends everywhere to our own viewpoint 
efore the guns begin to shoot. 








News and Views 





Lamb Standards Revision will be the subject of a meeting 
at the Continental Hotel in Kansas City, Mo., at 9 a.m. on 
August 25, according to David M. Pettus, director of the live- 
stock division, USDA Agricultural Marketing Service. Repre- 
sentatives of major organizations interested in lamb and mut- 
ton gfading have been invited to participate in the preliminary 
discussion of revisions in the grade standards. Those attending 
will be asked to select a small technical committee to work 
with the standardization branch in reviewing proposals and 
effecting definite changes in the wording of the standards. 
Proposals for improvement should be made to the USDA 
by September 1, so that recommendations for changes can be 
made public by October 1, with revised standards becoming 
effective December 1. 


Friends and Foes of consignment selling will have until No- 
vember 15 to file written views on the practice with the USDA 
Packers and Stockyards branch, it was decided following a 
meeting last week in San Francisco. Lee Sinclair, deputy 
director of the AMS livestock division, and Don Bowman, 
chief of the P&S branch, heard packers, producers, marketing 
agencies and others express their opinions on consignment 
selling and on the recent effort of USDA authorities to halt 
the practice. At the hearing, opponents of consignment selling 
charged that it tends to depress the market during periods of 
heavy supply, that it finances “marginal” packers and that it 
tests the packer’s honesty. Proponents argued that this method 
of selling is feasible, helps to move cattle on which the packer 
could not take a chance, is fair and involves no conflict 
of interest. 


NIMPA’s Eastern division regional meeting will feature an ad- 
dress by marketing consultant Zenn Kaufman on “Showman- 
ship in Business,” telling how to dramatize the sale of prod- 
ucts. The meeting is scheduled for August 27-29 at the Hotel 
Traymore, Atlantic City, N. J. Kaufman will cover aspects of 
advertising, public relations, display, sales management, sales 
training and sales contests. Another speaker will be Frank 
Douglas, a consultant in the management service department 
of Arthur Young & Co., public accounting firm, who will ad- 
dress the session for the NIMPA Accounting Conference. 


While Oklahoma packers prepared to meet in Oklahoma City 
late this week to discuss implications of the state’s new man- 
datory meat identification law and the meat grading program 
being inaugurated in the state, the five-year-old grading 
program of a sister state was described to THe NATIONAL 

[Continued on page 36] 


‘Softening Up cold war” tactics are being employed by the 
United Packinghouse Workers of America, AFL-CIO, against 
Wilson & Co., Inc., Chicago, while contract talks are in prog- 
ress, John L. Cockrill, Wilson vice president in charge of in- 
dustrial relations, charged in a letter to employes. He said 
UPWA officials are causing slowdowns and strikes to apply 
pressure against the company as part of union negotiations. 
“Wilson’s letter is a compilation of wilful distortions of fact,” 
retorted Ralph Helstein, UPWA president. 


The New Hampshire Senate has amended the state’s pro- 
posed humane slaughter law (HR-364) to provide a religious 
freedom clause and returned the measure to the House for 
concurrence. The bill previously had been passed by both 
bodies, but Gov. Wesley Powell said he would veto it unless 
the changes were made to meet objections of Jewish groups. 








ABOVE: Front of the plant has been painted 

with the new trademark being used on the 

firm's consumer package meats. Inset: An inno- 

vation is use of power shaver on hog heads. 

RIGHT: Trademark, a swan-like ““W"’ is also ——— aa 
carried by the firm's various delivery trucks. : 





CENTURY-OLD PACKER SWINGS FULL CYCLE 


From Pork Barrel to Self-Service Packaging 


HILE celebrating its 100th 
W anniversary this year under 

the slogan, “A Century of 
Quality,” Whyte Packing Co., Ltd, 
of Stratford, Ontario, is completing 
the full cycle of change from bulk 
barrel packing to consumer package 
merchandising. 

Founded in 1859 by John Whyte, 
sr., contractor and lumber dealer 
turned meat packer, the firm began 
operations as a producer of barreled 
pork for the rail and lumber com- 
munities of the area. This summer | 
the company, which is under the 
direction of Col. John S. Whyte, 
great grandson of the founder, 
launched a merchandising campaign 
for its self-service, consumer pack- 
age sliced luncheon meats and 
frankfurts. 

Although the original John Whyte 
dressed and barreled some of his 
own hogs, he quickly expanded his 
operations to packing and merchan- 
dising dressed hogs purchased from 
local farmers. In 1873 the company 
built its first packinghouse at Mit- 
chell, which is now used for egg ff 
processing. The firm moved to its 








TOP: Sausage kitchen is equipped 
with emulsifier, grinder, chopper and 
two stuffers. This department will be 
revamped to expedite product han- 
dling. BOTTOM: New canned ham de- 
partment has a modern can closef. 
Cooking facilities will be expanded. 


THE NATIONAL PROVISIONER, AUGUST 15, 1957 





present location in Stratford in 1899. 

The original plant has been modi- 
fied and expanded during the inter- 
yening years and management now 
has plans for making several major 
changes including the remodeling of 
the beef dressing and sausage manu- 
facturing departments. 

The main change in company 
policy has been in the selling field. 
From its beginning through World 
War II, the company sold about 70 
per cent of its output in the form of 
export products for England. This 
market has almost disappeared since 
World War II. Upon returning from 
the war, in which he commanded 
the Perth Regiment, John S. Whyte 
faced the problem of developing 
new sales outlets. The company 
began to introduce more and more 
products into an ever-expanding 
sales territory, starting with fresh 
meat, moving to smoked and cured 
packaged products and this year 
into the field of packaged luncheon 
meats and sausage. 

For this latest venture, which 
meets the needs of the large retail 
stores, the packer created a new 
package and conducted an intensive 
merchandising campaign supported 
by advertising. 

Last year when the question arose, 
“How are we to celebrate our 100th 
anniversary?” a committee consist- 
ing of John S. Whyte, Ken Knight, 
vice president and sales manager, 
Laurence Galbraith, plant superin- 
tendent, Norman Heitbohmer, as- 
sistant plant superintendent, and 
J. H. Galloway, vice president and 
provisions manager, began planning 
for the event. Besides an open 
house at the plant for the townsfolk 
and a Shakespearean festival at the 


MOST of the firm's smoked meats and loaf products are 
packaged in vacuum pouches at this station. The unit 
at the right is a conventional shrink tunnel. 


xj 
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ACTIVITIES of the firm are directed by Col. John S. Whyte, president and gen- 
eral manager; Ken Knight, vice president and sales manager, and Laurence 
Galbraith, who is plant superintendent and a 36-year service veteran. 


Stratford summer theatre for its 
customers, the committee decided to 
introduce a_ self-service luncheon 
meat line which would supplement 
the bulk packaged items such as 
ring bologna, smoked picnics, corned 
beef, etc. 

Once the decision was made, the 
problem of equipment and package 
selection presented itself. In plan- 
ning its equipment layout the firm 
enlisted the help of its suppliers and 
Food Management, Inc., a consulting 
firm specializing in meat plant oper- 
ations. The committee retained the 
services of the advertising agency, 
Rolph Clark Stone, Ltd., in creation 
of the package design. 

That the package should not be 
another “me too” was the first 
decision made. It was agreed that 
the package should possess a distinc- 
tive personality that would identify 
the company and would be readily 
recognizable. The inspiration for the 
color combination selected was Col. 
Whyte’s vivid recollection of the 


striking colors of a Bermuda beach 
where he spent a vacation. The aqua 
blue of the sea and the pink of the 
coral were employed in an attractive 
attention-holding combination. 

It was further decided to change 
the logo to take advantage of the 
growing popularity of the Stratford 
Summer Festival, which each year 
brings many visitors to the town 
from Canada and the States. The 
festival symbol is a white swan-like 
“S”, posted on road markers leading 
to the town, which reminds passers- 
by that the city’s park has a large 
swan colony. The committee finally 
chose a large white “W” on a bright 
red circle with the lead stem of the 
letter simulating a swan’s head. This 
letter is set on a rectangular dark 
blue block containing the name, 
“Whyte’s,” which reads into the 
product identification set forth in 
bright red on a white background. 

Vertical white pencil stripes are 
drawn on the aqua background of 
the upper half of the window pack- 


A PORTABLE conveyor is used to carry injected hams into 
curing vats. The conveyor is equipped with a counter. The 
injection control unit is an air-operated model. 














SEALED pouches are inserted in window cartons by these 
operators, packed in shipping containers and sent to 
order assembly room. Orders are delivered on same day. 


ages used for self-service items. The 
white bottom half carries product 
identification in bright red along 
with firm and inspection legends in 
aqua blue. The sliced luncheon meat 
packages have an 80 per cent front 
window area to display the products. 
The sides of the package are con- 
caved to guide the shopper’s eye 
toward the product. 

The back of the package uses the 
same basic colors, bright red, aqua 
and dark blue and white, and prod- 
uct identification is repeated. The 
lower half carries a picture of red- 
headed “Whytie,” a youngster 
dressed in a T-shirt with a large 
white “W” on red, who quotes a 
sales verse a la Shakespeare. These 
are varied as packages are ordered. 
The current verse states: 

“Men at some time are masters of 
their fates, 

A statement you, in 
Whyte’s have proved. 
And once this pack’s content your 

taste elates, 

Another product sample 
hooved.” 

This is another design factor 
which makes the packages unique, 
according to Whyte. 

The various shipping containers 
also were redesigned to carry the 
logo with the swan “W”. 

The package was pre-tested and 
trial production runs were conducted 
to shake down the new packaging 
equipment. 

During May the firm started an 
advertising campaign which will 
continue until Labor Day. A kickoff 
meeting was held at which the cam- 
paign was described to the firm’s 30 
salesmen, who were presented with 
a kit containing samples of the new 
copy featuring the new sliced lunch- 
eon meat and frankfurt line. Ad- 


22 


choosing 


is be- 


vertising was placed in the leading 
newspapers of Ontario with a guar- 
anteed circulation of 1,093,537. One 
of these ads featured a redemption 
coupon good for 25¢ when mailed to 
the firm with the package. While it 
was originally believed that the re- 
demptions would run around 2 to 3 
per cent, to date the redemption 
rate stands at 15 per cent and re- 
quests are still coming in,’ even 
though the stated redemption date 
is past, reports Knight. Although the 
offer was relatively expensive, man- 
agement feels that it was worthwhile 
in introducing the consumer package 
line of products. 

The demand created for the 
firm’s packaged meat items has been 
excellent, Whyte reports. In spite of 
several major changes in the pack- 
aging lines, this department still 
works two shifts to keep up with 
the demand for the 15 diced lunch- 
eon meat items. 


— —___. 


WHEN frankfurt packages are being produced, two check 
weighers group the links on a Neoprene belt moving to 
the hand sealers. The belt is marked against mixing, 


Part of this demand is due to the 
firm’s policy of delivering on the 
same day an crder is received. This 
necessitates frequent changeovers 
‘in the items being packaged, ob- 
serves Galbraith. Management is 
‘seriously considering changing to a 
mext-day delivery pattern to permit 
it more fully to systematize opera- 
tions and achieve greater efficiency 
in the packaging room. 

The packaging department has a 
series of specialized lines. The new- 
est is the sliced luncheon meat line. 
Here four U. S. Slicing machines 
equipped with check weighing plat- 
ters onto which the sliced stacks are 
pushed automatically, feed one Cry- 
ovac vacuum sealing machine. As 
the slices are pushed onto the check- 
ing platter, the operator makes 
weight and then guides the stack 
‘into a pouch with the aid of a fixed 
mandrel located in line with the 

[Continued on page 31] 


LEFT: Some loaf products are placed in thermoplastic sheet film at this sta 

The operator places a pressure sensitive label on top of the loaf after it! 
discharged from the shrink tunnel. RIGHT: Pouches with sliced product arrive 
at this station where operator places them in the belt-mounted sealing frames 
in which the packages are carried on their way into the sealing machine. 
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RIGID vehicle maintenance program at The Wm. 
Schluderberg-T. J. Kurdle Co., Baltimore, is performed 
in firm's Own automotive shop. Truck shown gets ‘‘the 
fyll treatment” to satisfy high maintenance standards. 
Garage has several grease pits. Hanging from ceiling 
is flexible hose connection from central exhaust system. 









check 
‘ing to 
nixing, 


nm the from two butcher shops founded by maintenance project, according to Many of these firms have full- 

l. This its two principals to one of the larg- Albert B. Kurdle, senior vice presi- color schematic cutaway and/or 

covers est meat packing houses on the At- _— dent. First, all the drivers attend a exploded view-type films that ex- 

1, ob- lantic coast. No small part of the training program conducted by plain the functions of their products 

ent IS@ firm’s success can be attributed to its Clyde S. Hartlove, training director. in an easy-to-understand fashion. 

g to a constant attention to product fresh- This training is tailored to the These training sessions are con- 

permit ness. To this day, the firm limits its individual driver’s needs as deter- ducted in the plant’s auditorium and 

opera- distribution to markets that can be mined by the previous years’ ex- attended by all the mechanics. If 

iclency@ reached by overnight delivery, says perience. If any driver is involved need be, these informal training 
Theodore E. Schluderberg, president. in an accident, the question of periods are supplemented with ac- 

has a Most of the firm’s deliveres are | whether it is chargeable to him is tual shop demonstrations. 

> neW-@ made by ts own truck fleet which determined by a review board con- The firm has a series of standard 

at line. numbers 125 vehicles, since the crit- sisting of Hubbard, Foreman and preventive maintenance procedures. 

achines} ical time-freshness factor is best | Ted Linzey, personnel manager. The first group is of the daily type 

g plat-@ controlled by this arrangement. The second phase of the project | which checks essentials such as horn, 

cks are To keep all of its large fleet is a systematically enforced main- lights, battery, water level, fan belts 

e Cry- (including an additional 108 pas- tenance program. The 18 automotive and other items. | 

ne. As senger cars for its salesmen, live- shop mechanics, whose service re- The daily routine also includes a 

check-@ stock buyers, etc.) in top operational cords range from six to 30 years, careful inspection of ICC safety 

makes condition, the firm has a rigid vehi- undergo a constant check and ex- equipment, such as markers, fire 

> pe cle maintenance program performed pansion of their technical skills. extinguisher, etc. On the larger rigs | 

a fix 


ith the 
1] 
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A Rigid Vehicle 


Maintenance Program 





to the 





Helps Keep Trucks 
In ‘Road-Ready’ Condition 


berg-T. J. Kurdle Co., Balti- 
more, celebrated its 100th anni- 
versary, commemorating its growth 


[= year The Wm. Schluder- 


in its own automotive shop under 


lEFT: After each run, vehicles are washed inside and out. 
Mechanical washing unit for exterior cleaning travels 
back and forth on floor mounted track. RIGHT: Where 


the supervision of O. W. Hubbard, 
traffic manager, and Albert Fore- 
man, shop foreman. 

There are two phases to the fleet 


Hartlove arranges for presentation 





of films and discussion periods on 
automotive maintenance by the re- 
presentatives of car or truck manu- 
facturers and various parts suppliers. 


an item receiving special attention 



































































































































































needed, employe gives an extra scrub with hand tool. 
After rains, snows, etc., parts of the body will need this 
extra effort to bring them to the peak of cleanliness. 


pater 
qualit mokes ’ 








TRUCK NO. __ ODO. READ. 


S$. K. TRUCK INSPECTION 


MOTOR AND ACCESSORIES, CHASSIS, BODY AND TIRES 


DATE . = 





ENGINE and ACCESSORIES 

1, GLEAN ENGINE & ACCESSORIES 7) 
2. COOLING SYSTEM Loosen belts & inspect fon assembly 

bearings ((} generator bearings ( 
3. VIBRATION DAMPER. inspect [_) TITt 
4. RADIATOR: inspect [) mountings [) hoses & clomps "| shutter { 

Grom separ 
$. ERNAUST SYSTEM & MUFFLER Mounting [| gasket{ | leaks 
6. ENGINE MOUNTS. Inspect (-) 
7. FUEL TAMIS: inspect mountings () drain water & sediment [ LI 
4. FUEL PUMP. Goon bowl & sroiner (use new gasket) {| Record idle 

pressure les gowerned pressure ae ES Fa 
9. CARBURETOR. Inspect mounting [ (linkage [| choke operation stromer }} 1} } 
10. CYLINDER WEAD. inspect head (_) qoikets check torque of stud nuts [ } SB! 
11. ENGINE COMPRESSION. 1 2 3 4 5 ‘ 
12. 1GMITION. ~ Geon & re-gop plugs [] set points & dwell angle (7) 

clean cop & coll () check high tension wires |) engine timing Lt} 
13. VALVES. Toppet clearonces edjusted to: inlet exhaust 
14. GOVERNOR. Check seal") governor ection |] Record rpm. idle 

governed 
15. AIR-FUEL RATIO. Record, ot idle at 1500 rpm 

es = 


Tolale 
O18 ¢ | mrcnamic 
« 

1° 

+ 


p++ 
woter pump 


TRANSMISSION and AUXILIARY 
23. INSPECT. For oil looks (} check movating (~] 
24, MONO-SHIFT. Check operation [") 
25. REMOVE AND (LEAN: Breather [] magnetic oil cleaner plug {_] 











HAND BRAKE and PROPELLER SHAFT 
26. HAND BRAKE: Check operation |) pow! & sectes ( ) inkoge [-} lining { | 
27. CHECK. Universal joints (~) splines] yokes (] fange-bots(} | 
28. CENTER BEARING. Check for wear {-} hanger-bolts( 








REAR AXLE 
29. CARRIER: Check for oil leeks (") check mounting screws [ } 
30, WHEELS. Bearings, remove [) cleen [ ) 


nN. ges Check for broken leoves [ 

rebound clips {_}W-botts [ ] shockes( 
32. TORQUE RODS (On six wheelers): Check red boll joints ( ) 
33. OREATHERS. Remove & 





beanie. 6 whesler 











ELECTRICAL and INSTRUMENTS 
TE GATTERY. Specific gravity) woter level) battery mountings 
it connections & cables [") Ws 5} 
17. GENERATOR REGULATOR Commeteter condition (-) brushes holders 
reguictor powts [") Record voltage setting 


BRAKES (Hydrovac) 
34. CHECK: For high solid pedal ( ) 4 
35. MASTER CYLINDER: Check uid level & vent / oe remascl 
36. HYDROVAC: Check ection {~] iP 











CLUTCH 
18. CLUTCH Check linkage for weer) recheck free pedo! 


BRAKES (Air) 
37. AIR TANKS. Orain 
38. BRAKE CHAMBERS. Adjust & equalize push rod wovel 








FRONT AXLE and STEERING 

19. STEERING Geor mountings [) linkage[] king pins & bushings LT] 
20. SPRINGS. Check for broken leaves () center bolts!) shifted axle | |) 

tedound chips U bolts shackles shock imulotors 

brockets ["] shock absorber linkage Oe 
21, WHEELS. Remove bearings {) clean inspect repock inspect 

seols check broke lining for weer drums for scoring 

wheel cylinders for leoks [) cleon grease drain {| adjust bearings 
22. CECE Toe in) castor") comber [ tt 














BODY, CAB, TIRES and CHASSIS 
39. SHEET METAL Inspect hood [ | fenders!) running boords |) license] | 
plates ("] bumper) tow hooks 
40. (AB. Inspect gloss [") door stops (} latches { |) hinges () window) | 
regulators muttors 
41. INSPECT: Cob mounting & body bolts | 
42. FRAME: For looseness ot cracks. Side rails { ) cross members |) brockets( ]| | 
43. TIRES: Check rim lug nuts [) condition of tires () pressure i 
44, FIFTH WHEEL. Check wheel mounting [ 


++ 





latching device {_} me 














REPRODUCTION of inspection form on which mechanical defects are noted. 


is the air brake hosing. It is checked 
before each run for signs of chafing, 
kinking, etc., observes Foreman. 

Each driver at the end of the day 
turns in a truck inspection form on 
which any mechanical defects are 
noted. This report goes to the garage 
for immediate vehicle repairs. 

Each vehicle receives a thorough 
third echelon inspection every 5,000 
miles or 3 months, whichever occurs 
first. In this inspection, the brakes, 
steering gear, combustion efficiency, 
etc., are tested with scientific equip- 
ment. The engine and the chassis 
both receive a minute inspection. 
The mechanics rebuild carburetors, 
generators and all component parts 
when necessary for an efficient oper- 
ation of the truck. 

At this interval the tires and 
springs are checked and necessary 


replacements are made. The Esskay 
automotive maintenance shop is 
equipped with a tire room and a 
spare parts room for the various 
types of trucks and cars it uses. 

Another specialist maintains the 
Thermo-King refrigeration units on 
the larger over-the-road delivery 
rigs. At the end of the summer sea- 
son, each Thermo-King unit is 
removed and completely overhauled, 
making it again ready for service. 
All this work is accomplished by 
shop personnel. 

Oil change and greasing records 
are maintained on each vehicle and 
these routine operations are per- 
formed as needed. The shop foreman 
keeps an individual performance 
chart on each vehicle. Those which 
require excessive maintenance and 
have exceptionally high operating 


ESSKAY vehicles carry sales message on side panels. Units are being backed 
to the loading dock which has slideaway doors, in addition to air curtains. 


24 


costs are replaced with new vehicles 

With a fleet numbering more than 
225 vehicles, the firm has a trade-in: 

policy that replaces a specific num-! 
ber each year. 

The firm has installed a Wash 
mobile in its garage for vehicle 
washing and cleaning. At the end o 
each run the vehicle is washe¢ 
inside and out. The inside is cleane 
with powered hand equipment. The 
Washmobile unit .aids in the outsi¢ 
cleaning. It is an inverted U-frame 
equipped with spray heads which 
travels back and forth on a flog 
mounted track. The unit has hog 


CHECKING performance sheet 
vehicle are O. W. Hubbard, tre 
manager, and Albert Foreman, a “. 
motive shop foreman at Esskay plant 


connections for rinse-soaking wate 
and detergent solutions. 

The truck is first soaked to free 
any loose dirt; then it is sprayed 
with a detergent. Afterward, the 
body is given “the elbow grease 
touch up” as needed. The truck i 
then rinsed. The unit has reduced 
the time required to clean a truck, 
observes W. G. Hupfeldt, plan 
superintendent. 

The shop is equipped with a cen- 
tral exhaust system which permi 
the running of motors indoors dur- 
ing the winter months. This system 
has a series of flexible metal hoses 
suspended from a common exhaust 
fan equipped header, which are at 
tached to the tail pipe of the trucks 

For the most part, truck bodies 
are painted in the Esskay shop. All 
passenger cars and trucks feat 
the company trade mark. In addi- 
tion, the side panels of the trucks 
carry product sales messages. 

The truck body painting prograll 

[Continued on page 28] 
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Protein Content ! 


Now... you get easier, more economical quality control with please send me free samples of Lord Jeff 
Lord Jeff Content Controlled Meat . . . first to eliminate guess- % lean content meat. 97 
work in the ‘“‘Lean Content’? of meat, ground or boneless. 


Lean Content Control gives you accurate Protein, Calorie 
and Moisture Content . . . insures low bacteria count, fresh- 
hess, availability and results in production savings for you. 


Our original Content Control Process, developed after five title 
years of exhaustive research, plus our exclusive 60 below 
2 method makes Lord Jeff’s guarantee possible. 


Guaranter: Test Lord Jeff Meat at any independent food lab- company 
oratory. If lean content is not as specified by you, we will pay 


the laboratory fee and refund cost of meat returned. 
address 
Testing is believing! Return coupon and we'll send, absolutely 


free, any percentage ... 95% ...85%... 75%, ete., lean 
tontent meat you request. Test it . . . and see! city__._—S— zone___ state 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-0037 128 Newmarket Square, Boston 18, Massachusetts 
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SAVES 


ELIMINATE THIS 


MONEY 

LABOR 
DEPRECIATION COSTS 
OPERATING EXPENSE 
EQUIPMENT COSTS 
PRODUCTION COSTS 


INSTALL THIS 


Frick Counter-Flow-Continuous (“C-F-C’’) Chillers are the answer to the poultry processor's 
need for a more economical method of controlled chilling of poultry. 


COUNTER-FLOW CHILLERS are installed as 
part of the processing line and furnish properly 
chilled poultry, ready for weighing, sorting and 
packing. Thus eliminating the huge costs of 
labor and equipment formerly required for 
packing, hauling and unloading by using vats. 


COSTS OF VAT EQUIPMENT, labor for 
operating a vat system, maintenance, and re- 
placement costs every three to five years, 
mean a large capital expenditure. The C-F-C 
unit, with low maintenance and long life, will 
replace a vat system with obvious savings 
within a short period of time. 


NO MORE INDIVIDUAL TANKS TO CLEAN. 
A C-F-C unit can be easily cleaned. No hidden 


* Counter-Flow-Continuous PATENT APPLIED FOR 


or covered areas. The flume is made of stain- 
less steel and all other parts are galvanized. 
Easily accessible and open for cleaning. 


ONLY C-F-C using the counter-flow water- 
cooling method can offer you:a chilled product 


in one operation, delivered out of CLEAR- 
COLD-CLEAN water after processing. 


ANALYZE YOUR PRESENT COSTS and that of 

a C-F-C, and make your own comparison. 

Write today telling us the capacity of your 

plant and let us show you how C-F-C can im- 

prove your operations and continue to save 
. save... save. 


wore nore RECRICERATION SINCE 1882 
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SAYNESRORE SENNA. U.S.A. 
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resentatives of swine growers as- 

sociations, the National Meat Pro- 
motion Committee, meeting in Chi- 
cago recently, urged meat packers, 
retailers and restaurateurs to place 
special merchandising emphasis on 
pork and pork products in a con- 
tinuing promotion program through- 
out the next nine to 12 months. 

Within the framework of this 
special long-range national unified 
effort, two special pork promotion 
periods were selected by the com- 
mittee—October 1-10 and December 
3-12. The dates were selected to 
coincide with peak periods of pork 
supplies as predicted by agricultural 
economists who are cooperating with 
the committee. 

Retailers in attendance called at- 
tention to the carry-over benefits of 
campaigns in peak periods, with 
demand holding up—rather than 
letting down—after the campaign 
dates. The special promotion periods, 
as part of the entire campaign were 
described at the meeting as a “cou- 
ple of good punch lines enhancing 
a well-written story.” 

It was agreed that the opening 
campaign beginning October 1, while 
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Campaign to Help Push Plenty of Pork Supplies 


concentrating on pork, would call 
attention to the increased supplies 
of all meats moving to market. It 
was further recommended that all 
groups representing the three spe- 
cies of meat—beef, pork and lamb— 
continue with their already inten- 
sive promotion programs. 

The meeting was attended by 33 
representatives of meat packer 
groups; cattle, hog and sheep associ- 
ations; general farm organizations; 
livestock marketing agencies; meat 


j retail and restaurant associations; 


livestock marketing agencies; the 
United States Department of Agri- 
culture, and various other livestock, 
meat and poultry service and trade 
organizations. 

Current figures on the livestock 
and meat outlook, especially regard- 
ing the situation developing in the 
femainder of 1959, were discussed 
by the agricultural economists who 
compiled the material for the com- 
mittee. This subcommittee was made 
up of agricultural economists from 
meat packer, meat retailer and farm 
organizations, as well as USDA 
representatives. 

The report brought out thé fact 

t pork is in the economic and 
Promotional spotlight because of a 

increase in supplies in 1959. 


The upward movement of pork pro- 
duction this year is due to a 12 
per cent increase in 1959 spring pig 
crop, following a 17 per cent larger 
pig crop in the fall of 1958. More- 
over, an additional increase is ex- 
pected since 1959 fall farrowings are 
expected to be 9 per cent greater 
than last fall. The 1959 pig crop will 
provide more pork per person in 
the next 12 months than in any year 
since the early 1950’s. 

The committee is providing or- 
ganizations in every branch of the 
industry—packers, retailers, mar- 
keting agencies, growers and feed- 
ers, restaurateurs and general farm 
groups—with detailed figures on 
commercial production of the vari- 
ous meats estimated on a monthly 
and quarterly basis for 1959, with 
comparisons with previous years and 
graphs to point up trends. 

It was the concensus of the Na- 
tional Meat Promotion Committee 
that pork promotion now offers the 
additional challenge of reversing the 
decline in demand for pork through 
concerted, cooperative efforts on the 
part of all segments of the swine and 
pork industry, emphasizing not only 
the increased amount of pork avail- 
able, but also its nutritive value, 
quality and appetite appeal. 


As an example of what is being 
done in this line, representatives of 
the National Live Stock and Meat 
Board described the plus values of 
pork which will continue to be fea- 
tured through all of the Board’s 
regular services and activities: the 
new findings in meat research which 
show that pork has fewer calories, 
less fat and more protein than was 
formerly realized; the fact that pork 
is the main source of thiamine which 
is vital to the proper functioning of 
the nervous system, tied in with the 
fact that the nation is filled with 
people seeking remedies for nervous 
tensions; the new close-trim look in 
pork; the variety of pork items that 
may be used for breakfast; the 
potential of the new quick and easy 
porklet, and the value of pork in 
school lunch room menus. 

It was pointed out by USDA re- 
presentatives that ground pork in 
the school lunch program last year 
was highly successful and ranked 
next to hamburger as the top favor- 
ite with school children. 

Representatives of the swine 
grower organizations complimented 
the packers and retailers on the 
generally good job that is being done 
regarding the closer trim of fat on 
pork cuts and urged that this prac- 
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tice be continued and stepped up. 
These latter groups, together with 
the restaurant groups, were also 
commended on their effective co- 
operation in previous special cam- 
paigns, as well as their continuing 
efforts in the interest of meat 
through their regular merchandis- 
ing and advertising programs. 

In presenting their facts and fig- 
ures on the livestock and meat out- 
look to the National Meat Promo- 
tion Committee, the agricultural 
economists pointed out that although 
beef is in a cyclical shortage now, 
it is the most abundant shortage the 
nation has ever experienced. They 


hastened to add that more beef is 
being produced than pork, with 
commercial production of beef in 
1959 estimated at 13,300,000,000 Ibs., 
compared with an estimated 10,900,- 
000,000 Ibs. of pork. 

The report states that 1959 is re- 
garded as a year of relative stability 
where beef production is concerned. 
While there is no shortage except in 
a purely relative sense, there have 
been no drastic or dramatic changes 
in supply as compared with last year. 
The agricultural economists report 
also makes the following statements 
concerning beef production: 

The year is marked by a well- 
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maintained supply of high grades of 
beef, with lesser amounts than usual 
of the lower grades. There has been 
an all-time record volume in cattle 
feeding, with a 10 per cent increase 
in cattle on feed on July 1, compared 
with the same date of 1958. There 


has been a reduction in cow slaugh- 


ter this year, but it has been partial- 
ly offset by the sizable slaughter of 
steers and heifers. 

The year 1960 will likely see the 
beginning of increased supplies of 
beef, but it is thought that the 
upswing will not be as drastic and 
sharp as in 1952-53. Per capita con- 
sumption of beef this year amounts 
to 80 lbs., compared with consump- 
tion of 56 Ibs. in 1951. 

The increase in cattle numbers 
during 1958 wiped out the combined 
reductions of 1956-57, ending the 
shortest downswing in history. 

In discussing the general livestock 
and meat outlook, the agricultural 
economists report indicates that 
commercial production of all meat 
in 1959 is estimated at 25,975,000,000 
Ibs.—the largest output since 1956. 
The quarterly pattern of production 
is similar to 1958 with the greatest 
amount being produced in the fourth 
quarter (October-December) —a to- 
tal of 500,000,000 lbs. more than in 
the third quarter. 

Per capita consumption of meat 
in 1959 is forecast at 157.5 lbs., an 
increase of 5% lbs. over 1958, with 
most of the increase in pork. The 
per capita figure on pork is 66.5, up 
nearly 6 lbs. over 1958 and just 
under the 1956 level. At 80 lbs., per 
capita consumption of beef is down 
¥% lb., with veal down nearly % bb. 
from the 6.8 lbs. consumed per per- 
son in 1958 and consumption of lamb 
up 3/10 lb. to 4.4 Ibs. 


EssKay Truck Maintenance 

[Continued from page 24] 
is so scheduled that a fixed number 
of vehicles is repainted each month. 
This schedule permits management 
to incorporate any special promotion 
that might be current into the truck 
panel message. 

Within the past year, the shop 
mechanics converted an older unit 
into a wrecker which is dispatched 
any time a vehicle is in trouble. 

In the latest plant addition, com- 
pleted in 1958, the firm enlarged its 
order assembly facilities. The order 
assembly cooler has 18 individual 
truck stalls where trucks can be 
loaded. These stalls are equipped 
with slideaway refrigerated doors 
and expanding canvas frames that 
envelop the truck at top and sides 
to minimize the heat transfer during 


the truck loading operation—once 


again protecting product freshness. 
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ASS sumeo [J oenairer 


DEHAIRS CLEAN AND FAST | 1000 PER HOUR 


The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 

The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 


Discharge end showing 
heavy U bars and 
spiral formation 

of belt scrapers. 


All adjustment and maintenance parts easily accessible. 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 

Starting engineers may be provided. 


Jumbo U bar 


with 10 point ~~ $ Equipment for the entire plant. 
star on lower ¥ 1g 

shaft and 6 f ‘ew User list on request. 

point star on if ae 

wpper shaft. 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 
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W. are convinced that no other manufacturer of transport refrigera- 
tion can provide power plants equal to those offered as standard with 
TropicAire-Coldmobile units. Continental engines are all American de- 
signed and built, and are known throughout the world for their depend- 
ability, low operating costs and ease of service. Write, wire or call for 
detailed information. 


MOBILE REFRIGERATION 
AIR CONDITIONING 





ANOTHER PRODUCT OF 





McGRAW-EDISON COMPANY, TropicAire Division, 5201 W. 65th St., Chicago 38, Ilinois 





Coldmobile” are trademarks of McGraw-Edison Company, Chicago. Copyright 1959 by MeGraw-Edison Company. 
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Whyte Changes Direction 
[Continued from page 22] 
























platter. She places the filled pouches 
on the belt carrying them to the 
sealing machine. Depending upon 
the item, the slicers handle either 
one or two sticks of product simul- 
taneously. 

If the item is to be packaged in 
Saran, a type of material which some 
of the firm’s leading accounts de- 
mand, the sliced stacks are trans- 
ferred to a table for hand sealing in 
a clear sheet. The pouch or sheet 
film packages are moved by con- 
veyor to a circular table at which 
operators insert the units into win- 
dow cartons of the large wedge 
locking type which were described 
previously. 

These cartons are packed in ship- 
ping containers and moved via con- 
veyor to a packoff station where 
they are placed on flat trucks for 
movement to the order assembly 
cooler. All packaging lines feed into 
the main packoff conveyor. 

On its sliced bacon line, the de- 
partment employs a heavy duty 
U. S. Slicer. The bacon carton has 
concaved sides and the brand logo 
projects into the window over the 
product. A special feature of the 
bacon box is an_ easy-to-relock 
closure in which a circular notched 
tab fits a matched circular slit. The 
tab slides quickly in and out of the 
dit, yet the tab depth is sufficient 
tomake a good closure. 

The frankfurt packaging line is 
fed by two Linker Machine peelers. 
The peeled lnks move past an 
inspector and then to two make- 
weight operators who place the 
weighed link groups on marked 
sections on the Neoprene belt. The 
simple measure of marking sections 
on the belt has expedited the whole 
operation, says Lerne Mitchell, 
packaging foreman. Without these 
markings, the scalers at times would 




























porn 


ORDER PACKING begins at this station where first opera- 
for scans the shipping ticket and determines the number 
of cartons required. He affixes the ticket to last carton. 
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place their groups too close to each 
other so that the normal belt move- 
ment would mix them into one, and 
the weighing would then have to be 
redone. 

Before arriving at the hand seal- 
ing stations, the links pass through a 
tunnel equipped with sterilizing 
lamps. Frankfurt bulk packaging is 
also performed on this line. 

The final line handles unsliced 
loaves. These are wrapped with 
film cut to size and sealed with the 
aid of a table top sealing iron. The 
sealed packages are then conveyed 
through a Great Lakes hot air shrink 
tunnel to pull the thermo-plastic 
film snugly around the product. A 
large pressure-sensitive label is 
affixed to the loaf when it is dis- 
charged from the tunnel. This label 
carries the product and firm names, 
etc., in the company package colors 
and is sufficiently large to cover 
almost the entire top of the loaf. 
While this label is more expensive 
than a smaller one, it is easier to 
read and has greater attention-get- 
ting value, observes Knight. 

All the packaged items move into 
the order assembly cooler where 
other processed and packaged prod- 
ucts and fresh pork are stacked on 
shelf and flat trucks. 

In order assembly the firm em- 
ploys a fixed station system devised 
with the aid of Focd Management, 

Inc. The head shipping clerk routes 
the tickets and decides on the num- 
ber of fibreboard shipping contain- 
ers which move on idle roller con- 
veyors past the stations where other 
shipping clerks place the items from 
their product bays in the containers. 
In traveling through the order as- 
sembly room the containers com- 
plete a semi-circle and ride down 
on a friction rubber belt to the 
shipping area which is located on 
the first floor. 

Before installation of the rubber 
belt, the containers glided down a 
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TEXTURE of a sausage emuision is 
checked by Doug Hossie, plant chem- 
ist, and Norman Heitbohmer. assistant 
plant superintendent at Whyte firm. 


chute. The slide sometimes resulted 
in considerable damage to the fibre- 
board boxes since one would travel 
the whole length of the chute and 
strike a single box at the bottom. 
The rubber conveyor eliminates this 
damage, reports Norman Heitboh- 
mer, who is assistant superintendent 
of the plant. 

On the first floor the boxes move 
past the station where one employe 
stencils the proper identification on 
the top; to the check weighing sta- 
tion where the checker tallies weight 
of the individual items on the ship- 
ping ticket against the total weight 
shown on the large platter scale, and 
to the sealing station where an 
operator stitches the boxes and 
places them on skids for loading 
on delivery trucks. 

The firm has 20 delivery trucks 
and this fleet is supplemented with 
vehicles furnished bv a Ieerl con- 
tract carrier whose units are painted 
with the Whyte insignia. The truck 
bodies are insulated and refriger- 
ated. Two mechanics take care of the 
fleet in the company garage. 

While its order assembly setup 
is adequate, management plans to 
revise this operation by installing 
idle conveyor storage racks, says 
Whyte. Management believes that 


FILLED ORDERS are conveyed down to the first floor where 
the cartons are stenciled (background), check-weighed 
against tally (right), stitched and placed on proper skid. 





this equipment will increase the 
capacity of the order assembly room 
and reduce the amount of walking 
the shipping clerks must perform. 

The firm also produces a complete 
line of smoked meats. Twenty-two 
of these items are Cryovac-pack- 
aged with equipment installed next 
to the cook room. 

The firm has installed new auto- 
matic air-conditioned Schultz 
smokehouses with a total capacity 
of 63 cages and more will be added. 

Whyte recently installed the Cal- 
gcn automatic air-operated pickle 


pumping scale in its curing cellar 
and is highly pleased with the per- 
formance of this unit, reports Sandy 
Ward, curing foreman. Once the 
desired percentage is set on the 
scale control, the operator inserts 
the injection needle into the artery 
of the ham and the scale controls 
the amount of pickle pumped into 
the cut while the operator is pre- 
paring the next artery for the nee- 
dle. The scale prmits a 20 per cent 
faster pumping operation, and as- 
sures accuracy, declares Ward. 
While the firm is gradually con- 











9¢ A TON STOPS 
COOKER ODORS 


That’s right! Now you can get rid of the odors from a 
ton of cooked material for less than a dime. Prove it to 
yourself with a trial run of Airkem Spec. #103. Meter 
it into your “closed” system automatically or add it 
manually to each “open” system batch. In use dilution, 
five gallons of this amazing new odor counteractant 
will treat 500 tons of material. 


If you’re battling odors around your loading dock, 
presser or dryer, an Airkem atmospheric installation 


will solve the problem. An Airkem field engineer will 


be glad to demonstrate this simple — but effective — 
technique right in your own plant. Results are guar- 
anteed. Write or call for further information today. 


FOR A HEALTHIER ENVIRONMENT 
THROUGH MODERN CHEMISTRY 


easel AS EE Re A TT RY 


AIRKEM, INC. 
241 East 44th St., New York 17, N. Y. 


(1 Please send me information on your low-cost 
rendering plant odor control technique 


(0 Please have representative call 


Name 





4 
airkem 





Company 








Address 





City. 


Zone State 





32 


: 
I 
i 
l 
i 
L 





verting to stainless curing vats, it 
still employs some of the concrete 
vats formerly used for Wiltshire 
sides. To get the injected products 
into the vat, the firm has built a 
portable conveyor that carries the 
meat from the injection station to 
the vat. A counter plate on the con- 
veyor is activated by each piece as 
it moves past. It provides an 
accurate count of the pieces pumped. 
The curing department, as well as 
most other departments, is on a 
gang incentive basis. This system 
was established by Food Manage- 
ment in conjunction with the Whyte 
production staff. 

Another new venture for the firm , 
is the canned ham department. The 
firm has modern American Can Co, 
sanitary sealing equipment for the 
large pear-shaped and oblong 3-lb, 
cans, and plans to install a line for © 
a pear-shaped 1.5-lb. can, according | 
to Whyte. A Griffith ham press is © 
also used. Management intends to © 
double the department’s cooking | 
vat capacity and to install a portable — 
hoist over these vats so they can be 
loaded and emptied as units. 

The firm recently installed a 
Griffith Mincemaster in its sausage 
manufacturing room and, to expedite 
the manual loading of this unit, the 
neck has been shortened. The fine 
texture of the emulsion produced by 
the machine is important in mer- 
chandising sliced luncheon meat, 
declares Knight. Plans are under- 
way to revise the material handling 
procedures in this department. 

Another department slated for re- 
furbishing is beef dressing. While 
the firm is basically a hog house, 
it does have a two-bed killing oper- 
ation which it intends to streamline. 
Beef quarters that move to the 
north country receive a double pro- 
tective wrapping with an inner kraft 
paper bag covered with a burlap 
bag. This extra packaging gives the 
quarters the protection needed for 
the extra handling they receive. 

Whyte’s conveyorized hog kill, 
which can dress up to 6,000 head 
per week but generally handles 
about 3,000, has two unique features. 
The first is an air-driven reamer 
used to shave the whole head sec- 
tion. This tool, which has a shaft 5 
in. in length, consists of a series of 
dull knife blades which rotate at 
high speed and free the hair from 
the snout, the eye lids and ears. One 
man easily keeps pace when the kill 
is at 175 to 300 head per hour, re- 
ports Galbraith. 

The other innovation is an auto- 
matic Fairbanks Morse rail scale for 
weighing the hogs as they move past 
the scaler. The pusher fingers of the 
conveyor move the hog onto the 
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floating rail of the scale and, while 
the carcass rests there, its weight is 
recorded. The pusher finger then 


BEEF SIDE for north country gets dou- 
ble protection in a kraft paper bag 
and then an added burlap container. 


pushes the carcass out of the dip. 
One man keeps pace with the dress- 
ing conveyor. 

Having solved within the present 
year a major merchandising problem 


—the entry into the consumer pack- 
aging field—and planning to revise 
its production departments to im- 
prove their efficiency, the firm is 
looking forward with confidence to 
its second 100 years, according to 
Whyte and other officials. 


Labor Relations Service 
Set Up for Food Firms 


Closer coordination of labor re- 
lations and related activities of meat 
packers, grocery manufacturers, 
produce firms, retailers and other 
companies in the food business in 
the state of Washington is the goal 
of Food Industry, Inc., recently reor- 
ganized and expanded in Seattle. 
Several hundred food processors 
and distributors have joined. 

The new corporation was associat- 
ed in the past with Washington Em- 
ployers, Inc., which represents em- 
ployers in industrial relations in 
many fields. 

A policy committee of eight food 
industry leaders, including Elmer 
Hornberg of Seattle Packing Co. and 
Don Wilson, Carstens division, Hy- 
grade Food Products Corp., guided 
the reorganization. L. A. Sherman, 
who has been in labor relations 
work for 15 years in Seattle and Ta- 


coma, is the secretary-manager. 
Participating firms are mainly in 
the Seattle, Tacoma, Snohomish 
County and Yakima areas, but 
food companies in other areas are | 
expected to join later. 


FTC Appoints New Legal 
Adviser for Antimonopoly 


Appointment of Raymond L. Hays, 
36, as legal adviser for antimonopoly | 
in the Federal Trade Commission’s 
bureau of litigation has been an- 
nounced by chairman E. W. Kintner, 

A career employe who joined the 
FTC in 1951 as an investigator in 
the Washington field office, Hays 
was assigned in 1953 to the bureau 
of litigation where he since has 
been prosecuting restraint of trade 
cases, including the trial of anti- | 
merger cases in the food field. 


CO: Method Designated As 
Humane For Calves 


The U. S. Department of Agricul- 
ture, on the recommendation of the 
Humane Slaughter Advisory Com- 
mittee, has designated as a humane 
method of slaughtering and handling 
calves the method using carbon 
dioxide previously designated with 
respect to sheep and swine. 





~ TEE-CEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 


or frank made in artificial casing. 


No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 


all users. 


COMPACT—Shipping size is 14” x 14” x 19”. Operating 


space required is 14” x 42” to 49”. 


REPRESENTATIVES 


Northeastern 


St., Brooklyn, New York 


Southeastern 


Canada 


St., Toronto, Canada 


MAINTENANCE—The Tee Cee Peeler is built of stainless 


steel and anodized aluminum. There is nothing to get out 
of order or adjustment and daily clean up with hot water 


is all that is necessary. 


European 


3, Gothenburg, Sweden 


Lucas L. Lorenz Inc., 80 Gerry 


A. B. Tarmimporten, Torkelsgatan 


FOR FULL 
INFORMATION 
WRITE 


THE pe Dn 


MANUFACTURING COMPANY 
7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 


Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 


Walter Presswood, 30 Maybank 
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YOU PICK THE 
WINNER 


.. EVERY TIME AND SCORE EXTRA PROFITS 
ON YOUR WIENER SALES WITH 


CUDAHY ;::;;, CASINGS 


When your wieners and franks wear Cudahy natural sheep and pork casings, they have a 





built-in preference that assures increased volume and profit. You give food store operators 
a better, more attractive product to sell, and you give the consumer a tastier product that 
assures repeat sales. Use Cudahy twice-tested Natural Casings for improved wiener and frank 


sales...and an improved bank balance. 


Klgad Cudahy searches the world to bring you the finest selection of natural casings ...79 
\ different kinds of beef, pork and sheep casings from the four corners of the globe. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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Special Report on Meat Distribution and 
Merchandising to Keynote AMI Sessions 


A special report on meat distribu- 
tion and merchandising will keynote 
meat packer-re- 
tailer relations 
sessions at the 
54th annual 
meeting of the 
American Meat 
Institute, to be 
held on Friday 
through Tuesday, 
September 25-29, 
at the Palmer 
House, Chicago. 
On Monday 
morning Dr. Edward A. Brand, pro- 
fessor of marketing and transporta- 
tion management and director of the 
curriculum in food distribution at 
Michigan State University, will re- 
port on the study he is now making 
for the AMI. 

Brand is interviewing and study- 
ing operations of retailers, meat 
packer and sausage processor sales 
executives and salesmen and compil- 
ing extensive information on physical 
aspects, merchandising and distribu- 
tion. His findings will be reported 
for the first time at the AMI annual 
meeting. 

Dr. Brand was a faculty member 
of State Teachers College, Kirksville, 
Mo., before going to Michigan State 
University in 1950. 

Also featured in the Monday and 
Tuesday sessions will be two groups 
of panelists who will comment on 
Brand’s study and discuss meat 
packer-retailer relations. Immediate- 
ly following Brand on Monday will 
be four leaders in the retail food 
field, who will discuss problems re- 
lating to meat distribution. A team 
of meat packer sales managers will 
head the Tuesday morning session. 
Members of each group will give 
their respective views on needed im- 
provements in the packer-retailer 
situation. The panel discussions will 
be followed by open question-and- 
answer sessions. 

The formal opening of the AMI 
convention is set for 10 a.m. Friday. 
A team of packers will report on 
pork operations at 10:15 am. and 
another team will report on beef op- 
erations at 2 p.m. on opening day. A 
third team will report on sausage 
operations at 9:30 am. Saturday. A 
seminar on humane slaughter meth- 
ods is scheduled for 2 p.m. Saturday. 

A noon luncheon meeting with a 
special panel of food editors will be 
the single program feature on Sun- 
day. Monday’s program, in addition 
to the report by Dr. Brand and the 
panel discussion, will include an 


36 


DR. BRAND 


8 am. breakfast honoring 50-year 
veterans of the industry and the an- 
nual banquet at 7 p.m. 


Meat Grading By States 


[Continued from page 19] 
PROVISIONER as an aid to the small 
packer “since it puts him on a com- 
petitive basis with big packers.” 

Like the grading program being 
readied in Oklahoma, meat grading 
is voluntary in Wyoming and is 
available to any inspected packer, 
explained W. T. Tiberend, director of 
the division of food and drug, Wyo- 
ming Department of Agriculture, 
who administers both the grading 
and the meat inspection programs. 

Oklahoma, however, is alone 
among the 50 states in its new re- 
quirement, effective September 15, 
that meat not graded by the state or 
the U. S. Department of Agriculture 
may be sold or advertised only as 
“ungraded,” a term expected to cause 
housewives to shy away. Noncom- 
pliance with the mandatory identifi- 
cation law, which covers “all food 
customarily sold or advertised on the 
basis of grade,” will be a misde- 
meanor. ‘ 

“The Wyoming packer can offer 
just as good a product as any big 
packer and his ‘Wyoming Choice’ 
beef, for example, is comparable in 
every way to ‘USDA Choice’ and is 
so accepted by the retailer,” Tiber- 
end told the NP. Wyoming uses the 
same grade terms as the USDA does 
for beef, veal, calf, lamb and mutton 
and in each case requires that the 
carcasses or parts meet the USDA 
standards. 

Oklahoma also plans to use the 
same grade designations and the 
same standards as the USDA. The 
“Sooner State,” however, will em- 
ploy its own graders and be reim- 
bursed by the packers. 

In Wyoming, a packer is author- 
ized to use the state grades when he 
satisfies the food and drugs division 
that he has in his employ a person 
qualified to interpret and apply the 
Wyoming grades in harmony with 
the similar USDA grades. The state 
then issues a roller bearing a 
hexagon-shaped design. The state 
owns the roller and can recall it if 
the inspector who checks at the re- 
tail or wholesale level finds that the 
packer has ungraded the product, 
Tiberend explained. He said that the 
state never has recalled a roller but 
has cautioned packers on occasion. 
Any person improperly grading meat 
also would be subject to prosecution 
for misbranding food under the 


Wyoming Food and Drug Laws. 

About a half dozen packers iq 
larger Wyoming cities use state 
grades, Tiberend said. That’s about 
one-third of the packers in the state,’ 
There are no federal graders or in- 
spectors in Wyoming. 

The agenda of the August 14 meet- 
ing called by the Oklahoma Inde. 
pendent Meat Packers Association in 
the state capital also included a dis- 
cussion of the state’s voluntary meat 
inspection law and future plans to 
make inspection mandatory and 
fully state-financed. 

Wyoming not only has mandatory 
meat inspection now, but the pro- 
gram has been so successful over the 
past few years that the legislature 
this year appropriated funds to pay 
100 per cent of the inspection costs, 
Tiberend pointed out. 

All ante and post mortem inspec- 
tion of red meat is done by veterina- 
rians, in contrast to most inspection 
services, including that of the USDA, 
which make extensive use of lay in- 
spectors working under the supervi- 
sion of veterinarians. All Wyoming 
plants have to give 24 hours notice 
before they start slaughtering so that 
the veterinarians, employed part- 
time by the state, can be present. 

Wyoming has adopted federal reg- 
ulations, definitions and standards | 
for meat and meat products as well 
as the quality classifications. . 

The Oklahoma meat _ inspection 
program, although voluntary and } 
covering only 27 of the state’s lll 
slaughtering plants, also is patterned 
after the federal program and assures 
wholesomeness of inspected product, 
according to Dr. M. N. Riemen- 
schneider, state veterinarian with 
the Oklahoma Department of Agri- 
culture. Dr. Riemenschneider, who is 
in charge of the state meat inspec- 
tion program as well as the new 
grading service, discussed both in an 
interview published in the Provi- 
SIONER of August 1. 

At least one other state—North 
Carolina—also has had a voluntary 
meat grading program for about five 
years. Grading is available to plants 
operating under the state’s voluntary 
meat inspection program, under ap- 
proved local meat inspection systems 
or under federal inspection. Grading 
is a function of the markets division 
of the North Carolina Department of 
Agriculture. The division is headed 
by John A. Winfield. ; 

State grading is done routinely in 
about a dozen North Carolina plants, 
the NP was informed this week. 
The “Tar Heel State” uses USDA 
standards to determine meat quality. 
The markets division also does 
“quite a bit” of grading for state in- 
stitutions, a spokesman told the NP. 
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CROCKER 
LUNCHEON MEAT 
and 
ROLL LABELS 











Colorful CROCKER luncheon meat labels 
give you custom design at lowest cost! 





Now, for the first time, you can have 
a brilliant, sales-building label at stock-label 
prices! Custom design or stock vignette, 
Crocker’s new methods of reproduction 
give you all the bright color and 
— sharp detail you need to make sales, 
= 4 a but you get a tougher label, too. 
High gloss—won’t rub off 
High gloss ink, quality label stock, plus a 
NEW hard finish with a new 


scuff-proof, scratch-resistant surface coating. 


“ ke 3 


~ DANDY MART oe 


You get best machine-speed too! 
Crocker label adhesives activate at lower 
temperatures than any other label you can buy. 
This means Crocker labels work faster, 

more positively, on your machines, 

giving you a bonus of better machine 


speed, faster production. 


A fresh plate every time ! 


Only Crocker offers you the sparkling repro- 
duction that comes from using a fresh plate on 
every run. Every label you receive has the strik- 
ing sales appeal of your original illustration. 
Never a flat color. Never a blurred area. No 
“muddy” pictures! Your labels are always bright, 
clear, attractive! 





CALiFoR 


4 sToRts 
~L. |@ 
agit 


San tebasae Fj rami 


DAN’ D'marKET 


weit wl 
o.00($ 0.00 
PORK LIVER 


.00 @ 


Order these low-cost 


CROCKER roll-labels, too! 


FOR TOLEDO VALUEPRINT SYSTEM 


YOUR OWN CUSTOM LABEL! Use the box 
below to indicate your choice of 1, 2 or 3 colors, 
plus your ideas on design (we furnish finished 
sketches for your approval at no cost to you!) 
All labels 15g” x 27%” slotted to fit Toledo sys- 
tem. All printed on special Crocker greaseproof 
or heat seal label stock. 


“Tough-stick” Crocker adhesives. Nominal plate 
charges on initial order only. 


FOR HOBART MACHINES 


IDENTIFY YOUR STORE! You select one, 
two or three colors; you specify your own design 
(or sketch your ideas on block below and we'll 
provide original design at no cost to you). 
Stock: greaseproof or special Crocker heat seal. 
“Tough Stick” Crocker adhesives. Slotted design 
to fit Hobart machines. Nominal plate charges 
on initial order only. 


READY TO SHIP TO YOUR ORDER! 


For fill-ins while custom designs are completed, 
or for regular use, order in quantities to fit your 
convenience. New Crocker design. Printed on 
greaseproof or Crocker heat seal stock. Slotted 
for Hobart machines. 


FOR HOBART OR NAT'L CASH REGISTER MACHINES 


BORDER DESIGNS to your specifications, in 
contrasting color to main background color. 
Blue, red or green. Print your name, trademark, 
slogan or other copy. No art charge. Nominal 
plate charge on initial order only. Use handy 
blank below for copy and instructions. Grease- 
proof (2-ply: use with all transparent films) or 
Crocker heat seal label stock. 


BRIGHTEN YOUR PACKAGES with these 
new Crocker ready-to-ship stock labels. Grease- 
proof or Crocker Heat Seal label stock. OK to 
combine for quantity price. Packed in non- 
slotted rolls to fit Hobart or National Cash 


SPECIAL PRINTED LABELS 
SCHEDULE OF PRICES PER 1,000 LABELS 





15%” x 27%” 





Quantity 1 Color 2 Colors 3 Colors 





HS GP HS GP 





100,000 ; : 1.23 





250,000 





500,000 





1,000,000 





Quantity 1 Color 2 Colors 3 Colors | 


___ 250,000 


1,000,000 7151S 74S 


H.S.—Heat Seal G.P.— Greaseproof 


SPECIAL PRINTED LABELS 
SCHEDULE OF PRICES PER 1,000 LABELS _ 





HS GP HS GP HS GP 


100,000.95 ~=.72,S1.20 98S 1.35 (1.18 


88 62) «1.00_—«67 07.7 


500,000.74 548057 





4 5 50 
5,000,000 F 49 








H.S.—Heat Seal G.P.—Greaseproof 


“SCHEDULE OF PRICES PER 1,000 LABELS 
‘Greaseproo 


~ Quantity Heatseal 





25,000 1.65 
50,000 1.32 








100,000 1.10 





250,000 90 





500,000 15 





SCHEDULE OF PRICES PER 1,000 LABELS 





__No. Rolls* 180 360 720 1,440 = 2,880 





Heatseal 75 .68 .60 58 








Greaseproof Ss 51 49 45 41 





*2,500 labels per roll, heat seal 
2,200 labels per roll, greaseproof 


STOCK LABELS (Hopart or NCR) 
No. Rolls* 2 8645 0=—90si27s«é5 80 





Heatseal 68 .64 60 56 





Greaseproof 48 44 41 .39 





*2,500 labels per roll, heat seal 
2,200 labels per roll, greaseproof 


Register Machines. 


HOW TO ORDER CROCKER ROLL LABELS Here’s my “ROUGH SKETCH” (Write in color you want each line, 
1, CHECK TYPE LABEL YOU WANT Foes prc 
Hobart NCR Toledo 
to be used.) 
Special Stock Slotted or Unslotted : 
2. CHECK COLOR(S)—1, 2 or 3 
Red Green Yellow 
Light Blue Blue Other 
3. CHECK STOCK . 
Heat Seal Greaseproof 
4. SURFACE LABEL WILL BE APPLIED TO (OR SERVICE) 





H. S. CROCKER CoO., INC. 


HOME OFFICE — 720 MISSION ST., SAN FRANCISCO + 1151 WEST GTH STREET, LOS ANGELES 

1325 S.W. 13TH AVENUE, PORTLAND 1, OREGON + 350 NORTH CLARK STREET, CHICAGO 10 

11 WEST 42ND STREET, NEW YORK 36 + 19600 WEST McNICHOLS, DETROIT 19, MICHIGAN 
SALES OFFICES IN OTHER PRINCIPAL CITIES 





Let CROCKER designers 
help you complete 
your packaging picture! 


THERE IS “ONE BEST WAY” 
for every group of packaging needs. Crocker 


: Bh ™ 
r. fm, 


Rte | designers and craftsmen are trained to develop 
“a i ” the best type label and copy and color combinations 
Eins 4 to make your products stand out in store cabinets. 
| Remember, this service is YOURS. Use the sketch blank 
ey — inside this folder, simply send us your current label 
a "& for design suggestions, or best of all, call the 


Crocker office nearest you for a trained specialist. 


H. S. CROCKER CoO., INC. 


HOME OFFICE — 720 MISSION ST., SAN FRANCISCO + 1151 WEST 6TH STREET, LOS ANGELES 
1325 S.W. 13TH AVENUE, PORTLAND 1, OREGON + 350 NORTH CLARK STREET, CHICAGO 10 
11 WEST 42ND STREET, NEW YORK 36 + 19600 WEST McNICHOLS, DETROIT 19, MICHIGAN 
SALES OFFICES IN OTHER PRINCIPAL CITIES 


CROCKER HEAT SEAL LABELS ADHERE FIRMLY 

to all films used for food processing. Crocker 

labels won’t come off under extreme heat or 

cold conditions or extreme handling. The adhe- 

sive qualities of Crocker heat seal labels are 
_ unmatched anywhere! 





package with Two Fe | HUNTER CARGO COOLERS 


' A “two-faced” package design for i _ 
Swift & Company's line of four | for dependable, low-cost, truck refrigeration 
*Ready-Quick” frozen meats com- 

‘ines versatility and flexibility: one 
face permits vertical display and the 


a a a 
‘gpposite is for horizontal display. 
) Offered in the new container line If] / a 
4s a new beef cube steak product. @ 
Other products featured in the car- Fe 
Yons are sandwich steaks in 8 and ‘ 
2 oz. sizes, hamburger patties (8 _— 
‘z.) and buttered beef steaks (8 0z.). ; 
"The new design incorporates 
changes intended to benefit food 
dealers and consumers alike. More 
flexibility is permitted for the re- 
tailer in stocking present frozen food 
display cases and showing the pro- 
ducts to customers because of the 
two usable faces. 

The big advantage for consumers, 
according to the firm, is that pack- 
ages can be stacked neatly in the 
home freezer with identification 
easily visible on the edges. Serving 
suggestions are printed on the carton 
for easy reading. 

The packages have a_ high-gloss 
wax finish which not only displays 
well, but prevents case damage, ac- 
cording to Swift & Company. 


Got a Taste for Bacon? 
look It Up ‘In the Book’ 


Armour and Company is current- for medium and down-to-zero temperatures, multiple-drop operations 


ly “opening the book” on a new 1-lb. 
Dep CN dable performance and long life under the 


most severe conditions, the result of 
extremely rugged construction and advanced package-unit design utilizing 
industry-wide standard components e service and replacement parts readily 
accessible through national network of sales and service outlets for Hunter 
products e every unit pre-tested, refrigerant-charged, ready to install and oper- 
ate when it leaves the factory « backed by full-year warranty and nearly twenty 
years of experience in the design and manufacture of temperature control sys- 
tems for the transport industry e electric standby power optional on all models. 


f OW- Cos} right down the line from first to last e low- 


est initial investment required e cost less 
to operate e cost less to maintain e light in weight, permit bigger payloads 
e compact, occupy less cargo space e rapid recovery after door openings 
e easy to install e easy to service e more refrigeration per pound of weight 
e more refrigeration per dollar of cost. 


(“ajungilaK!“ — Eskimo for “is good!“’) 


Write for descriptive literature 
and specifications on models to 
meet your specific requirements. 


SHOWN are both sides of bacon 
Package featuring the four sections. MANUFACTURING COMPANY 


sliced bacon package in the Minne- 30525 AURORA RD. * SOLON, OHIO 


‘polis-St. Paul area. TRANSPORT HEATING AND REFRIGERATION 
Called the “Flavor Saver Pak,” 
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the package is similar to a single- 
fold booklet which, when opened, 
reveals four individually sealed por- 
tions of sliced bacon. Perforations 
permit one or more of the four 
sections (containing approximately 
eight slices each) to be torn off and 
used as needed without rewrapping 
the fully sealed remaining portions. 

The firm is supporting the intro- 
duction of this unique package with 
a two-page, four-color advertising 
spread in the Minneapolis Star and 
Tribune, as well as single-page color 
ads in the St. Paul Dispatch and 
Pioneer Press. These newspaper ads 
were scheduled for August 5 and 10. 








A heavy program of television spot 
announcements was also listed for 
the three-week package introduc- 
tory program. 

The new package has a laminated 
aluminum foil base and a laminated 
transparent film to seal’ off the 
individual sections. Armour says 
there are seven layers of protective 
material to make the package air- 
tight and provide rigidity. The bacon 
is shielded from light when on dis- 
play, yet the shopper can open the 
“booklet” and view its sealed con- 
tents readily. 

In using the Armour Star “Flavor 
Saver” package, the homemaker 


need only tear off the desired see. 
tion or sections, peel off the protec. 
tive film and slide the contents into 
the frying pan. The fingers do not. 
touch the meat, and there is no need | 
to rewrap the unused portions, ac- 
cording to the firm. : 

The front and back of the closed. 
“booklet” contain identical color i. 
lustrations of a frying pan of sizzlir 
bacon. Copy and price spots are 
arranged that the package can 
used for both vertical and horizont; 
display. The company is supplying 
large full-color poster, color ¢; 
strips and retail ad mats for in-sto; 
merchandising. 








New All-Grade Beef Prices 


A new series of estimated prices 
for all grades of beef at retail has 
been prepared by the U. S. Depart- 
ment of Agriculture, which is 
claimed to be more acceptable for 
many statistical purposes than the 
Bureau of Labor Statistics data 
based on Choice grade. 

From retail prices of all grades of 
beef it has been possible to compute 
a retail value of all beef consumed 
per person. These data, revisions 


Used In Computing Retail Value of Meat Per Person 


of previous estimates, are shown in 
the table below. 

The table includes retail value 
data for pork and for all meat. The 
material on pork is also revised, 
incorporating revisions in the series 
for pork made a year ago. 

The USDA points out that retail 
value data constitute the computed 
value at retail of all meat eaten by 
civilian consumers. The figures do 
not represent a measure of expend- 


itures for meat, since much of the 
product does not go through retail 
channels. Some is consumed at 
prices less than the retail price, and 
some at prices higher than retail. 
Nor are retail value data a clear 
indicator of the strength of demand 
for meat. Nevertheless, retail value 
data have value in analysis; and in 
the short run, changes in retail val- 
ues doubtless reflect accurately the 
changes in expenditures. 


























Estimated retail value of meat consumed per person compared with 
disposable personal income per person, by major meats, 1921 to date 
Retail value of 
Consumption per Average retail Retail value of meat Disposable meat as percent- 
person’ price per pound consumed per person personal age of disposable 
All Pork, All « income per income 
meat All retail meat All All All person® All 
Year Beef Pork 2 beef cuts 23 beef pork meat Beef Pork meat 
Lb. Lb. Lb. 5 Ct. Ct Dol Dol. Dol. Dol. Pct. Pct. Pet. 
1921 55.5 64.8 134.0 4 31.6 29.4 12.10 18.40 34.20 508 2.4 3.6 6.7 
1922 59.1 65.7 137.7 25.6 30.0 27.6 12.00 17.50 32.90 541 2.2 3.2 6.1 
1923 59.6 74.2 147.3 25.6 28.3 27.0 12.10 19.00 34.70 616 2.0 3.1 5.6 
1924 59.5 74.0 147.3 25.4 28.4 27.1 11.90 19.00 34.70 610 2.0 3.1 5.7 
1925 59.5 66.8 140.1 26.0 34.8 30.3 12.20 20.70 36.80 636 1 3.3 5.8 
1926 60.3 64.1 138.0 28.8 37.3 32.5 13.70 21.20 38.80 651 2.1 3.3 6.0 
1927 54.5 67.7 134.9 29.5 34.9 32.1 12.70 21.20 37.70 645 2.0 3.3 5.8 
1928 48.7 70.9 131.6 33.2 32.9 32.6 12.80 20.90 37.60 653 2.0 3.2 5.8 
1929 49.7 69.6 131.2 35.7 33.7 34.0 14.00 20.90 39.00 682 p 3.1 5.7 
1930 48.9 67.0 129.0 32.4 32.4 31.9 12.50 19.40 35.90 604 2.1 3.2 5.9 
1931 48.6 68.4 130.7 26.8 26.6 26.4 10.30 16.50 30.20 515 2.0 3.2 5.9 
1932 46.7 70.7 131.1 22.1 17.6 19.3 8.20 11.30 22.20 390 ace 2.9 $7 
1933¢ 53.5 69.6 135.0 19.7 15.6 17.2 8.00 9.80 20.30 364 2.2 2.7 5.6 
1934° 55.9 63.1 133.7 20.4 21.0 20.7 9.00 12.10 24.10 411 2.2 2.9 5.9 
1935¢ 52.9 48.4 116.2 25.0 30.2 27.0 10.40 13.00 27.00 459 2.3 2.8 5.9 
1936® 58.1 55.1 128.2 25.6 29.8 27.2 11.80 14.60 30.10 517 2.3 2.8 5.8 
1937 55.2 55.8 126.2 27.0 30.6 28.3 11.80 15.20 30.90 551 2.1 py Er 5.6 
1938 54.4 58.2 127.1 26.8 27.3 26.5 11.50 14.10 29.20 506 2.3 2.8 5.8 
1939 54.7 64.7 133.6 27.3 24.7 25.5 11.80 14.30 29.70 538 2.2 2.7 5.5 
1940 54.9 73.5 142.4 26.8 21.6 23.6 11.60 14.20 29.40 576 2.0 2.5 5.1 
1941 60.9 68.4 143.7 29.5 27.2 27.6 14,20 16.40 34.40 697 2.0 28 49 
19427 61.2 63.7 140.3 32.5 32.9 31.9 15.70 18.30 38.70 871 1.8 2.1 4.4 
19437 53.3 78.9 146.8 33.8 33.9 32.8 14.20 23.30 42.20 977 1.5 2.4 4.3 
19447 55.6 79.5 154.2 29.1 31.9 30.1 12.80 22.00 40.60 1,060 1.2 2.1 3.8 
19457 59.4 66.6 145.2 30.3 32.1 30.8 14.20 18.80 38.80 1,075 1.3 1.7 3.6 
19467 61.6 75.8 154.1 38.3 41.3 39.1 18.60 27.60 52.50 1,136 1.6 2.4 4.6 
1947 69.6 69.6 155.3 54.8 60.7 55.6 30.10 36.70 74.60 1,181 2.6 3.1 6.3 
1948 63.1 67.8 145.5 67.7 61.7 62.5 33.70 36.50 78.70 1,291 2.6 2.8 6.1 
1949 63.9 67.7 144.6 62.0 55.8 57.3 31.30 32.90 71.80 1,271 2.5 2.6 5.6 
1950 63.4 69.2 144.6 69.3 55.1 60.1 34.70 33.20 75.40 1,369 2.5 2.4 5.5 
1951 56.1 71.9 138.0 81.8 59.2 67.0 36.20 37.20 80.50 1,473 2.3 2.5 5.5 
1952 62.2 72.4 146.0 76.5 $7.5 64.7 37.60 36.30 82.00 1,520 2.5 2.4 5.4 
1953 77.6 63.5 155.3 60.5 63.5 60.7 37.10 35.50 80.80 1,582 2.3 2.2 5.1 
1954 80.1 60.0 154.7 58.5 64.8 60.2 37.00 34.20 79.60 1,582 2.0 aa 5.0 
1955 82.0 66.8 162.8 58.9 54.8 56.3 38.20 32.50 78.60 1,660 2.3 2.0 47 
1956 85.4 67.4 166.7 57.8 52.1 54.7 39.00 31.40 78.10 1,727 2.3 1.8 4.5 
1957 84.6 61.5 159.1 63.5 60.2 61.3 42.40 33.10 83.20 1,782 2.4 1.9 47 
1958 80.5 60.7 152.1 75.0 64.8 70.7 47.70 35.00 90.10 1,790 y Pr 2.0 5.0 
Carcass weight equivalent of consumption by each civilian consumer. 
2Beef, veal, lamb and mutton and pork. 
3Price ighted by ption of each meat in each year. 
*Computed from retail weights of consumption and retail prices of all beef, veal, lamb and mutton and all pork (including minor pork products). 
5Computed from data of U. S. Department of Commerce, 1929 to date. Estimated 1921-28 by Agricultural Marketing Service. 
®Excludes ¢ ption from G t gency programs. 
7Relationships in war years are greatly affected by price controls and other circumstances. Data included in order to provide a continuous series. 
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“Tt’ll cost $30,000 more to replace our old trucks!” 





wv 
a 


Keep your money! Lease trucks from Hertz 


NO INVESTMENT...NO UPKEEP 


Why pre-pay for years of truck mileage? Why tie 
up capital? Switch to Hertz leasing, and get modern 
GMC, Chevrolet or other sturdy trucks, custom- 
engineered to your exact hauling needs... or we’ll 
buy your present trucks and rebuild them if neces- 
sary, then lease them back to you. 

Hertz is America’s No. 1 truck lessor, with over 500 BEE i 3, 
truck locations in the U. S. and Canada. Trucks are ~ f= 
supplied faster, serviced better by crack night crews. a= 
Hertz helps you get out of the truck business, back e | e  TRGCK LEASE 
into your own business. . . cuts your fleet problems \\ 


to the writing of one budgetable check per week. 


(OF Oe OE OF OF GE OH GH GY OED OV VND & 
ind ADO OeN OD NDBOOND—N- 


And you can rent Hertz trucks for peak periods. 


ALEEAMAAAASSEOOE EEN 
SNUNS = RUUD —OBODHRO— 


Call your local Hertz Office. Or write for this fact-filled truck lease booklet, to Hertz Truck Lease, 


Dept. K815, 218 S. Wabash, Chicago 4, Illinois. 














HIGHLY PROFITABLE 
SKINNING OPERATIONS 


using a 


With Skilled 
or Unskilled 
Operators 


® Greater efficiency on 
kill floor 


@ Cleaner, smoother hides 


© More fat on the carcass New improvements on the 


e Jarvis Dehider now give it even 
Less operator y =. ‘longer life and lower main- 
fatigue y --&~ tenance costs! The Jarvis De- 
, hider is a precision power tool 
$ —rugged...safe... easy to 
operate. Oscillating blades re- 
move hides without scoring to 
give you unblemished hides 
which command top quality 
prices. All fat is left on the 
carcass, resulting in more meat, 
less unprofitable scrap. 


Investigate the savings offered by 
the Jarvis Dehider. Available in 
either Electric or Pneumatic Models. 





Write today for list of distribu- 

tors and catalog giving full! 

CORPORATION information and prices. 
fequijase) ier CONNECTICUT 








CHAS é 2653 OGDEN AVENUE 


HOLLENBAC H CHICAGO 8. ILLINOIS 


i. We. 





Flashes on 
suppliers 





E. I. DU PONT DE.NEMOURS & 
CO.: Several changes in personnel 
assignments in the packaging sales 
division of this Wilmington, Del., 
firm’s film department have been 
announced. James W. Truitt suc- 
ceeds Rosert A. DuNN as assistant 
manager of the southwestern dis- 
trict with headquarters in Kansas 
City. Dunn has been transferred to 
the newly created position of assist- 
ant manager of the northeastern 
district in Boston. Jonn P. Breen 
has been named assistant manager 
of the New York district. He suc- 
ceeds Witt1am L. MclIntosu, who 
becomes assistant manager of the 
central district in Chicago. 


CONSOLIDATED FREIGHT- 
WAYS, INC.: The appointment of 
RosBert R. JOHNSON as assistant to 
the vice president of national sales 
has been announced by J. P. Osrist, 
vice president of national sales of 
this Menlo Park, Cal., firm. Johnson 
will work with national firms inter- 
ested in movement of perishable 
and frozen foods in the United 
States—including Alaska and Ha- 
waii—Canada and overseas. He will 
maintain offices at 311 California st., 
San Francisco. 


PACKAGING INSTITUTE, INC.: 
A shift to larger office quarters in 
the same building at 342 Madison 
ave., New York City, was announced 
recently by C. W. Kaurman, presi- 
dent. The new offices have a special 
library-conference room which can 
accommodate meetings. 


RECOLD CORP.: The appoint- 
ment of Leo J. Muncunor as ad- 
vertising and sales promotion man- 
ager has been confirmed by H. T. 
Jarvis, president of this Los Angeles 
concern. Munchhof has been assist- 
ant advertising and sales promotion 
director since 1957. 


LEWIS-SHEPARD PRODUCTS, 
INC.: N. Rosert SEMPLE has been 
appointed sales representative for 
eastern Hudson County, N. J., by 
this Watertown, Mass., producer of 
electric fork lift trucks and related 
materials handling equipment. 


MERCK & CO., INC.: Roy S. 
ZACHARY has been appointed mar- 
keting director, distributive prod- 
ucts department, of this Rahway, 
N. J., company. Having joined the 
firm in 1945, he served as merchan- 
dising manager of the department 
since 1957. In his new post, Zachary 
succeeds the late Grorce C. Moore. 
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NEW TRADE LITERATURE 


Polyethylene Film and Bags (NL 
523): Convenient and easy formulas 
and tables for polyethylene film and 
bags are contained in a new bulle- 
tin of U. S. Industrial Chemical Co., 
New York. Formulas for determin- 
ing feet obtainable per pound of 
flm, weight per 1,000 ft. of film, 
weight per roll of film, average gauge 
of film, weight per 1,000 bags, bags 
per pound of film and average 
gauge of bags are explained. 


Cook-In Pouches (NL 528): Fold- 
er titled “Expand Your Market 
Through Unmatched Cooking Con- 
yenience,” tells advantages and mar- 
ket possibilities of the cook-in pouch 
manufactured by the flexible pack- 
aging division of Continental Can 
Co, New York. Kitchen ease fea- 
tures of the pouch for frozen foods 
are noted in folder as well as four 
types available and tips for packers. 


Package Liquid Chillers (NL 
526): Four-page Bulletin No. 802-A, 
issued by Frick Co., Waynesboro, 
Pa, gives specifications and de- 
sribes Frick package water chill- 
ets. Booklet contains table of capac- 
ities and principal dimensions. 


Chemical Treatment of Water 
Wells (NL 517): Bulletin No. 601, 
isued by Layne & Bowler, Inc., 
Memphis, answers following ques- 
tions: What is chemical treatment of 
water wells and when is it needed? 


Vibrating Screens (NL 525): New 
8-page Link-Belt book includes 
information on vibrating screens, 
screen cloths and accessories. Com- 
plete tables show materials and se- 
lection, while drawings and cutaway 
photographs illustrate construction 
features. Available from Link-Belt 
Co, Chicago. 


Clutch Pulley Package (NL 519): 
Ten-page booklet issued by War- 
ner Electric Brake & Clutch Co., 
Beloit, Wis., describes new clutch- 
pulley package for direct installa- 
tion on 1- to 25-hp. electric motors. 
Sections cover operation, dimensions 
and selection. 


Use this coupon in writing for New Trade 
literature. Address The National Provisioner, 
sving key numbers only (8-15-59). 


Key Numbers 
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MODERN FUNCTIONAL STYLING 


@ reads quickly and clearly under 
all lighting conditions! 


@ moves easily through 
narrower aisles! 


@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements— built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading— 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 


dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124Scales proven through- 
out industry! Capacity 1000 
lbs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet’s Plant Engineering File for full line of F-M Scales. 


<) FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





SCALES © PUMPS e@ DIESEL, DUAL FUEL AND GAS ENGINES e ELECTRIC MOTORS 
CINERATORS @ COMPRESSORS @ MAGNETOS e HOME WATER SYSTEMS 














IMPORTS 


CASINGS 3% q 


U. S. TRADE IN LIVESTOCK, MEAT, 
AND MEAT PRODUCTS: 1958 


CASINGS hy ZP LVESTOCK 3% 


EXPORTS 


L«eHIDES & 
SKINS 19% 





$512 million 





$287 million 








In relation to total U.S. produc. 
tion, imports of certain skins not 
produced in quantity in this country 
are quite high. Sheep and lamb skin 
imports, at 24,100,000 pieces during 
1958, were approximately 166 per 
cent of U.S. production. Imports of 
red meat were unusually heavy dur- 
ing 1958. However, even with a drop 
in U.S. meat production during 
1958, imports—counting the carcass 
weight equivalent of livestock im- 
ported—were only 5.6 per cent of 
total U.S. output. Live cattle im- 
ports, which were also unusually 
high during 1958, accounted for 
about one-fourth of total meat and 
cattle imports (equivalent to 1,443,- 
000,000 Ibs. carcass meat) in 1958. 

During 1958, the United States 


U.S. Changed Sharply Into A Net Meat Importer in 1958 


HE United States imported $512,- 
000,000 worth of livestock, meat 
and meat products (excluding wool) 
during 1958, according to the U.S. 
Department of Agriculture. This 
was 78 per cent above 1957 imports 
and 97 per cent above the 1951-55 
average. Record imports of meat and 
cattle highlighted this sharp rise. 
Exports, at $287,000,000, declined 25 
per cent from 1957 levels, but rose 
9 per cent from the 1951-55 average. 
These changes moved the United 
States from its position as a net 
exporter of $93,200,000 of livestock, 
meat and meat preducts during 
1957 to that of a net importer of 
$225,200,000 worth in 1958. USS. 
slaughter of all types of livestock 
was down during 1958. The conse- 
quent rise in prices made U.S. ex- 
ports less attractive abroad and 
encouraged foreign traders to move 
supplies into the U.S. market. 
The United States, which ac- 
counted for about 10 per cent of the 
world’s total imports of meat and 


meat products during 1957, is the 
second largest meat importer. With 
almcst 97,000,000 head of cattle, 57,- 
000,000 hogs and 33,000,000 sheep, it 
produced 26,000,000,000 Ibs. of meat 
last year, or about 28 per cent of to- 
tal world production. This was over 
twice the production of the U.S.S.R. 
—the world’s second largest. meat 
producer. When U.S. production 
dropped by 2,300,000,000 Ibs. from 
1956 to 1958, it would have taken 
more than the combined exports of 
Australia, New Zealand and Argen- 
tina to fill the gap. In fact, the total 
of the world’s trade in meat in 1957 
—at 5,600,000,000 lbs—amounted to 
only 21 per cent of U.S. production 
in that year. 

The United States is a large im- 
porter of meats and skins and an 
important exporter of such by-pro- 
ducts as animal fats, hides and 
variety meats. It is also the world’s 
largest exporter of mohair, but a 
large importer of other wool-like 
svecialty hairs and wool. 


exported 77 per cent of its mohair 
clip, 35 per cent of its tallow and 
grease production, 22 per cent of 
the cattle hides and calf and kip 
skins produced, and 4 per cent of its 
variety meats. 

EXPORTS: Inedible tallow and 
grease exports during 1958 dropped 
20 per cent belew 1957 to 1,119,000,- 
000 Ibs., valued at $97,400,000. How- 
ever, they remained above the 1951- 
55 average. Italy, which took 261,- 
000,000 lbs. during 1958, was the 
most important U.S. export market. 
It was followed closely by Japan, 
which took 217,000,000 lbs., and the 
Netherlands, which took approxi- 
mately 140,000,000 Ibs. 

The drop in 1958 resulted from 
higher U.S. prices, which made USS. 
tallow less attractive on the world 
market, and from increased compe- 
tition from synthetic detergents in 
Europe. Nevertheless, tallow and 
greases remained the largest export 
dollar earner for the U.S. livestock 
industry in 1958. Exports during the 








U. S. Govt. Inspected 
Meats and Meat Products 


ATTENTION 
SAUSAGE MANUFACTURERS 


We specialize in Government Inspected 





Specialize in 
. Boneless Beef and Portion Cuts 


MIDTOWN WHOLESALE MEATS, INC. 


900 W. Girard Ave. 


Philadelphia 23, Pa. POplar 3-7400 
Distributors and Brokers Inquiries Invited 











Boneless Beef 


and 


Beef Cuts 


Brokers inquiries invited 


SEABOARD BONELESS BEEF CO. 


804 Callowhill St. Philadelphia, Pa. 
MArket 7-0744 
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mechanical 


REST 


hydraulic packaged condensing unit 


retail milk 


ANY COMBINATION 
OF UNITS TO SOLVE 
YOUR PROBLEMS 


BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 





ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 


cooling power needed without paying for more equipment than is required | 
& P paying q P gq 


todo the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from —10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration | pong: Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 


SUPER BLOWER 


p— 


el 


a lex, 
. 8 
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This combination of the mechanically driven MARK condensing unit with the 
new SUPER “35” blower produces exceptionally fast temperature recovery after 
door openings and is the ultimate in weight savings. 


This new blower is designed and built for superior performance in medium tem- 
perature bodies, (35° to 60°), up to 14’ long. Its “Ribbon” design saves load space. 
Closely controlled defrosting and wide fin spacing produce tremendous cooling 
power. Special attention has been given to rugged construction that will withstand 
the punishment of vibration and road shock. 


The flexible shaft drive is highly efficient and trouble free. In fact, the entire MARK 
unit has proven its efficiency, dependability and serviceability in thousands of trucks 
in the field. From its corrosion resistant finish to its aircraft-type base construction 
it was designed and built for rugged durability. Unique “Swing-Down” design 
permits fast, easy servicing. The unit is mounted on the chassis rail with brackets. 
No holes to drill. Condenser unit swings down to expose all parts. No special com- 
partments are needed. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for freez- 
ing ‘“Hold-Over” plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
on the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or ‘“dog-house” and pro- 
vides economy and ease of installation. Its 
“slide-out’”” base unit makes servicing easy. 








HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
200 E. Hazel St. Lansing 9, Michigan 


47 




















first quarter of 1959 rose to 11 per 
cent above those in the same period 
a year earlier. 

Casing exports remained about 
level in 1958. Increased prices 
caused a rise in the value of casings 
exported. Exports of casings rose 
during the first quarter of 1959, due 
to increased production and lower 
prices of hog casings. Exports are 
expected to average above 1958 
during 1959. 

IMPORTS: The imports of all 
types of red meat rose sharply dur- 
ing 1958 to 826,000,000 Ibs., valued at 


$316,600,000. Most of these large im- 
ports were of boneless beef and 
mutton. Slaughter of cutter and 
canner cattle fell from 17 per cent 
of total slaughter in 1957 to 12 per 
cent in 1958. The consequent sharp 
increase in prices of low grade meat 
encouraged foreign exporters, espe- 
cially in New Zealand, Australia and 
Argentina, to increase their ship- 
ments to the United States. 

This movement of meat from 
Australia and New Zealand can be 
expected to continue. Trade contacts 
have been made, refrigerated ships 





WHEN YOU 
THINK OF 


THINK OF 


CUT... CHOP. . MIX 


In One Operation with 


CUTMIX 


Tn EN a — 3 oe 


CUTMIX 


and only CUTMIX 
has the Exclusive 
New Patented 
Cover and Knife 
design which is es- 
sential to produce 
a superior pork 
sausage chop and 
a finer emulsion. 


CUTMIX has no equal in performance. CUTMIX will speed production 
and give you a superior product at a great profit to you. CUTMIX will 
give you the finest emulsion, pork sausage, dry sausage and more 


tender hamburger. 


Available in 7 sizes .. 
2-speed motor . . 
be set up with 3, 6, 9, or 12 knives. 


CUTTER KNIFE 


for more information write— 


. 65 to 640 Ibs. Powerful 
. Push button controls . . 


- can 


VACU-CUTMIX 


K. C. SEELBACH CO., Inc. 


xclusive representatives of Kramer—Grebe & Famo in the United Sta 


260 WEST BROADWAY 


NEW YORK 13, NEW YORK 


Phone: WAlker 5—0980-81 





have been shifted from the Euro- 
pean run and packing plants have 
been modified to meet the demands 
of the U.S. market. An expected 
shortage of beef in the United King- 
dom during 1959 will increase prices 
there and attract some of the ex- 
ports which would otherwise come 
to the United States. This, however, 
is not expected to offset the positive 
factors which have already been set 
in motion. 

Prohibition of imports of cured 
boneless beef from countries having 
foot-and-mouth disease, including 
Argentina, Paraguay, Brazil and 
Uruguay, will sharply reduce the 
importation of beef from South 
America. However, there will be 
some transfer to shipments of can- 
ned beef or fully-cured beef like 
corned beef. 

Cattle imports also rose sharply 
to over 1,100,000 head—a new re- 
cord. Over 80 per cent of these 
animals were feeders. Imports of 
cattle from Canada dropped sharply 
during the first quarter of 1959 and 
are expected to remain low through- 
out the remainder of the year. Im- 
ports from Mexico rose somewhat 
during the first quarter of 1959. The 
Mexican government has placed a 
quota on cattle exports from Mexico 
to the United States to protect its 
domestic consumption and an export 
tax has been placed on beef. US. 
imports of Mexican cattle during 
1959 are expected to average below 
1958 figures. 

Hide and skin imports during 1958 
rose slightly to almost 45,000,000 
pieces, valued at $42,100,000. Imports 
during the first quarter of 1959 rose 
97 per cent above the same period a 
year earlier to 17,600,000 pieces. 
Sharply increased prices for hides 
and skins were the main factor in 
this rapid increase. Imports are ex- 
pected to remain high during the 
remainder of 1959. 

Lard exports during 1958 dropped 
23 per cent to 387,000,000 Ibs. valued 
at $52,000,000. Higher U.S. prices, 
resulting from a 4 per cent drop in 
domestic production, plus heavier 
overseas production and the cessa- 
tion of Public Law 480 sales for 
foreign currency, accounted for most 
of this drop. Production is slacken- 
ing in several large U.S. markets in 
Europe, and U.S. production is ex- 
pected to average sharply above 
1958 in 1959. Sharp increases in 
exports to Europe are foreseen. 
Exports during the first quarter of 
1959 rose to 32 per cent above the 
same period in 1958. 

The outlook is obscured, however, 
by the tendency of some US. for- 
eign markets to restrict imports to 
protect their domestic hog industry 
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FOR RENT 


Slaughter plant for cattle, 
calves, hogs or sheep with 
equipment to qualify for Fed- 
eral Inspection. Modern chilling 
and freezing rooms adjacent to 
refrigerated truck and rail 
docks. Plant adjoins St. Louis 
National Stockyards. Stock run- 
ways connect Stockyards to 
killing floor. 


Address: 


National Provisioner 
Dept. A 

15 West Huron Street 

Chicago 10, Illinois 











Fatten Your Pay Day 
with the NEW 


efiflay 


Skinning Machine 


++. another 


PADCO 
PRODUCT 


NEWEST, most im- 
Proved skinning ma- 
thine makes experts 
of unskilled help, pro- 
duces hides without 
tuts or scores, in- 
freases carcass yields 
by reducing fat loss 
+». Electric or pneu- 
matic models; lighter 
Weight; American- 
made; sealed bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its cost! 


For full story, with prices 
and distributors, write today 


P a k CPS vevecopment co. 





a 


18-3 DROPPER 


In this position the 
safety device is up and 
the hook is ready to re- 
ceive the shackle wheel. 


In this position the 
hook is lowering the 
shackle and the safety 
device is down on the 
rail to prevent the next 
shackle from rolling off 
the open end. 


Compact and simple in design, the Dupps Dropper is a revo- 
lutionary step forward in Dropper design. Actually the Dupps 
Dropper weighs less than half as much as usual. It is easy to 
mount because of this reduced weight and the fact that only 
four holes need to be drilled. The illustrated Dropper is 
mounted on an 8” x 8” timber with standard 14” drop hangers. 
It is easily adapted to steel beams. The sheave mounts in two 
positions so that hoist can be either in front or back of the 
Dropper. The 34” alloy chain has higher tensile strength than 
the usual 14” extra heavy chain. All steel, all welded construc- 
tion eliminates breakage or wear often encountered where cast- 
ings are used. The solid-plate steel sheave is equipped with 
double row ball bearings, life-time lubricated to eliminate 
dangerous overhead maintenance. Guide switch cam, guide 
block and hood are all of solid forged steel. 


Write 











442 Glenwood Road ° Clinton, Conn. 
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or to encourage vegetable shorten- 
ing production. During 1958, the 
U.S. exported 163,000,000 Ibs. of lard 
to Cuba and 146,000,000 Ibs. to the 
United Kingdom. Between them, 
Cuba and the United Kingdom took 
80 per cent of all lard exported by 
the United States. 

Hide and skin exports showed 
diverse trends during 1958, with 
cattle hides and kip skin imports 
dropping, and calf skins and sheep 
and lamb skin exports rising slight- 
ly. The value of these exports dur- 
ing 1958 dropped to $53,400,000—18 
per cent below 1957, but still 59 per 
cent above the 1951-55 average. 
Cattle hide and kip skin exports fell 
off sharply during 1958, but calfskin 


exports rose significantly, especially 
during the first six months of the 
1958 year. 

Cattle hide prices rose sharply in 
early 1959 and exports dropped. Ex- 
ports during the remainder of 1959 
are expected to remain lower than 
during 1958. Japan is the most im- 
portant outlet for U.S. cattle hide 
exports, taking 1,400,000 pieces dur- 
ing 1958. Canada is the largest U.S. 
export outlet for calf, sheep and 
lamb skins, while West Germany 
takes most U.S. kip skin exports. 

Variety meat exports, at 70,000,- 
000 Ibs., were 24 per cent below 
1957. Increased prices cut the drop 
in value to $15,900,000, only 15 per 
cent below 1957. Most of this drop 


was due to. limitations on dollars 
allocated for the purchase of USS. 
variety meats by the West German 
government during 1958 in an ef- 
fort to support lagging German hog 
prices. Dollar allocations have been 
increased, and exports to Germany, 
the largest U.S. export market for 
variety meats, rose sharply during 
the second half of 1958 and the first 
quarter of 1959. Exports to the 
Netherlands, the second most impor- 
tant U.S. variety meat outlet, have 
also increased. The United Kingdom 
has recently increased its dollar 
allocation for the purchase of beef 
variety meats from the United 
States and Canada. Exports to that 
particular market are expected to 
rise during 1959. 





what size should 
your smokehouse 
doors be? 


KOCH free 
engineering 
service provides 
scale drawings 
for your 


smokehouse, 


without charge. 


All Koch Smokehouse Doors 
are built to special order, 
exactly the right size, with 
frames and hardware complete. 
Koch doors are insulated 
heavily, to prevent cold spots 
inside the smokehouse. Stainless 
or ordinary steel. Ask for 

a sketch, and quotation. 
Production is rapid. 


KOCH 

Catalog 90 

gives information. 
Is your copy handy? 


2200 items for the meat and food industries 








A Division of 


KOCH SUPPLIES INC. 


2520 Holmes Street, Kansas City 8, Mo. 


Phone Victor 2-3788 


House Meat Probe Is on 
Fire in Rocky Mountains 


An investigation into meat mar- 
keting in the Rocky Mountain 
area will be conducted by the 
House small business subcommittee 
headed by Rep. James Roosevelt 
(D-Cal.), Roosevelt announced in 
Denver. He said the inquiry will be 
into allegations of monopolistic 
practices in meat packing and re- 
tail outlets. 

The allegations were made be- 
fore the subcommittee in Washing- 
ton, D. C., where an investigation 
into the distribution problems of 
small business in the food indus- 
try was opened in June. There was 
testimony that some retail chain 
stores are buying feedlots and en- 
tering direct competition with pro- 
ducers and processors, which may 
be a violation of anti-trust laws, 
Roosevelt said. 

The Congressmen indicated re- 
cently at a Chicago convention that 
legislation confining retailers to the 
business of tending store might 
have merit. 

“I am wondering if legislation 
paralleling the packers’ consent de- 
cree, which would prohibit a retail 
firm from going into the process- 
ing and producing end of the busi- 
ness, might not help some prob- 
lems,” he said in an address before 
the National Candy Wholesalers’ 
Association on “The Key to Small 
Business Survival.” 


COMBINATION MEAT-FOIL AD 


“Spam-dandy tricks with Reyn- 
olds Wrap” is the theme of a full- 
page ad by Geo. A. Hormel & Co., 
Austin, Minn., and Reynolds Metals 
Co. in the August Reader’s Digest. 
The tie-in also will be promoted via 
TV commercials on “Walt Disney 
Presents” for three programs. 
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ALL MEAT... output, exports, imports, stocks 














bered about 197,000 head larger than a 


Lambs, 369,561. 





Drop In Hog Kill Cuts Meat Production 


Decline in hog slaughter and production of pork accounted for last 
week’s reduction in total output of meat. Volume of production for the 
period under federal inspection amounted to 385,000,000 lbs. compared 
with 388,000,000 lbs. for the previous week. However, with hog slaughter 
holding a sizable edge over kill last year, and slaughter of cattle working 
closer to numbers a year earlier, last week’s total volume of meat was 9 
per cent larger than the 354,000,000 lbs. produced in the same week of 
1658. Hog slaughter, while down by about 25,000 head for the week, num- 


meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl.lard) 
M's Mil. Ibs. Number Production 
SR ere ee ec 345 201.5 1,170 161.5 
SN Ey SE a occ vansesesseibes 345 260.4 1,195 165.5 
SE OG EE 050s + oc eenee wee ces 343 194.5 973 136.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs, Mil. Ibs. 
a ee eer 80 10.6 245 11.0 385 
2 PPro rere 82 10.8 245 11.0 388 
WOE RN's 6d ab 9.44 0.0. 616.0 din 6 Oe 100 13.3 216 9.7 354 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 


1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 4 
Live Dressed Live Dressed 
SE ML, OMY 0 x aievernie arele ere ea 1,025 584 240 138 
NY Ng. TOD ob diss + 34-94 < oigieiesa 1,020 581 243 138 
SE i SESSA os wcndes oceryets 1,001 567 238 140 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt, Ibs. 
RE eos cus veces wneates 235 132 94 45 os 41.0 
AS. AS eee 235 132 94 45 pent 41.8 
RN: Op ROE ac vn eset ed eateive alts 238 133 94 45 13.2 30.3 


year ago. Estimated slaughter and 


1,859,215; Calves, 200,555; Sheep and 














Canadian Canned Meat Output 
Up 10 Per Cent From Last Year 


Canned meat production in Canada 
the first quarter of 1959 amounted to 
23,273,000 Ibs., up 10 per cent from 
the first quarter of 1958, but down 
6 per cent from the last quarter of 
1958, the Foreign Agricultural Serv- 
ice has reported. Canned meat pro- 
duction last year totaled 85,452,000 
lbs. 22 per cent greater that the 70,- 
099,000 Ibs. a year earlier. 

Canned meat production in Can- 
ada, annual 1958, and January- 
March 1959, with quarterly com- 
parisons, follow: 


Year Quarterly 
Oct.-Dec. Jan.-Mar. 
1958 1958 1958 195 
1,000 1,000 1,000 1,000 
Ibs. lbs. Ibs. lbs. 
Corned beef ..... 418 115 92 102 
Spiced beef ..... 762 175 268 83 
Roast beef ...... 460 184 83 32 
Other beef ...... 6,269 1,623 2,196 563 
Lunch meat 23,026 5,859 6,642 5,752 
Be sey 58 11,596 2,907 2,937 3,818 
Pork sausage ... 352 60 123 69 
Other pork ..... 1,538 602 263 348 
Ready dinners 20,053 7,372 4,522 6,255 
| ae 64 116 190 412 
Meat paste ..... 6,201 1,457 1,402 1,472 
Lunch tongue ... 675 223 159 180 
kno, 55's 9,543 2,901 1,133 2,726 
Weiners ......... 1,118 393 273 339 


Weiners & beans 1,560 250 871 539 


Other & canned .. 1,235 644 80 581 
MO fo. asia 85,452 24,880 21.232 23,273 
Meat pies ...... 1,526 1 690 


‘Not available. 


THE NATIONAL PROVISIONER, AUGUST 15, 1959 


AMI PROVISION STOCKS 


Provision stocks, as reported to the 
American Meat Institute, totaled 
115,700,000 lbs. on Aug. 1. This vol- 
ume was up 33 per cent from 87,- 
300,000 Ibs. in stock a year earlier: 

Stocks of lard and rendered pork 
fat totaled 53,100,000 lbs. for a 141 
per cent gain over the 22,000,000 
Ibs. in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks and a year earlier. 

Aug. 1 stocks as 


percentages of 
inventories on 


1 Aug. 2 

HAMS: _— 1958 

Cured, S.P.-D.C. ....4:.... 102 97 

Frozen for cure, S.P.-D.C. 85 138 

MOREE WAM eo dbbcd sia ceed 92 115 
PICNICS: 

Cured, G.P-D.C. ....sceces 81 

Frozen for cure, S.P.-D.C. 106 79 

Total picnics ............. 103 80 
BELLIES: 

SE IG scares cic cletcts we 97 128 

Frozen for cure, D.S. ..... 87 200 

Cured, S.P.-D.C. ........50: 106 

Frozen for cure, S.P.-D.C. 76 164 
OTHER CURED MEATS: 

Cured and in cure ....... 95 97 

Frozen for cure ........... 99 244 

TOU GEE, 60 bbneescscccee 97 147 
FAT BACKS: 

CUPEGs DB dsiinscictcccied 88 94 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total 96 139 

TOT. ALL PORK MEATS .. 90 133 
LAE) Gh Pieris chbcc ccse dese 98 241 
POM LIVERS. 6... cccctcs 107 210 


New Thailand Meat Plant; U.S. 
To Supply Construction Funds 


Under a recent agreement with 
Thailand, the United States will 
loan $750,000 to a privately-owned 
Thai livestock company (the Live- 
stock Trading Corporation, Ltd.) for 
the establishment of a modern 
slaughtering and meat-processing 
plant in Bangkok. Although the plant 
would be used primarily to supply 
meat to the Bangkok area, Hong 
Kong and Japan are other possible 
foreign outlets. 

Thailand has about 3,000,000 hogs, 
and pork is the principal meat in the 
Thai diet. There are about 5,500,000 
cattle and 6,500,000 water buffalo 
in Thailand. Production of beef 
cattle, especially in the northern 
section of the country, could be in- 
creased considerably. 


Meat Index At 20-Month Low 


Meat prices, continuing to decline 
during the week ended August 4, 
averaged the lowest in about 20 
months, a Bureau of Labor Statistics 
wholesale price index indicated. The 
index on meat for the period was 
96.5, the lowest since the week 
ended December 17, 1957, when it 
was 95.0. The average commodity 
price index at 119.2 was steady with 
the previous week, and not much 
different than it has been for some 
time. Current indexes were cal- 
culated on the basis of the 1947-49 
average of 100 per cent. 


Dutch Slash Buy Of U.S. Offal 


The Netherlands, traditionally our 
largest customer of variety meats, 
has cut down sharply in her pur- 
chases of such meats from the 
United States. Last year the Dutch 
imported about 28,000,000 Ibs. of 
variety meats from the U.S. This 
volume was about 24 per cent smal- 
ler than the 37,000,000 Ibs. they 
imported in 1957. U.S. exports of 
such meats so far this year remain 
relatively low, despite a sharp gain 
in shipments of beef and pork livers. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in June, 1959- 
58, as reported by the USDA, in 00’s. 


CATTLE CALVES HOGS SHEEP 
State ‘59 ‘SB ‘SS ‘S8 ‘SO ” "59 58 
Ala. .14.2 20.1 42 69 63.0 495 04 0.1 


Fla. .23.4 27.55 6.5 
Ga. ..19.6 29.0 5.5 


13.1 31.0 27.0 
10.0 118.0 104.0 


Total 57.2 76.6 16.2 30.0 212.0 180.5 
Jan.-June 

1959 359,900 101,000 1,514,500 2,000 
Jan.-June 

1958 468,300 155,000 1,462,500 1,600 


PROCESSED MEATS 


Four-Week June Meat And Meat Food Processing 
Volume Largest For That Period In Several Years 


OLUME of meats and meat food 

products produced under federal 
inspection in four June weeks 
at 1,405,758,000 Ibs. was the largest 
for any comparable period in several 
years. The June volume was also 
more than 100,000,000 lbs. larger 


SUPPLIES 


was down slightly from 17,245,000 
Ibs. last year. 

The larger volume of bacon 
sliced at 84,233,000 lbs. compared 
with 75,037,000 lbs. last year and was 
about in line with this year’s larger 
hog kill and pork production. In lard 
rendering, volume rose to 154,671,000 
Ibs. from 134,504,000 Ibs. last year. 





than the 1,300,022,000 lbs. produced 
in the same four weeks last year. 
Sausage production amounted to 
141,397,000 Ibs. for a small gain over 
the 139,259,000 Ibs. handled in June 
1958. Volume of meat loaves, head 
cheese, chili, etc., at 17,121,000 lbs. 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, 

MAY 31 THROUGH JUNE 27, 1959 


Pounds of Finished Product— 
Consumer 
Slicing and Packages 
Institutional or Shelf 
Sizes Sizes 
(3 lbs. (under 
or over) 
13,282,000 





MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—MAY 31 THROUGH JUNE 27, 1959 COMPARED WITH LIKE PERIOD, 
JUNE 1 THROUGH JUNE 28, 1958 


May 31—June 27 June 1—28 


1959 1958 
11,861,000 72,035,000 
259,706,000 1,682,497,000 

40,000 355,000 


3,823,000 
182,718,000 


25 Weeks 
1959 


26 Weeks 


1958 
81,801,000 
1,600,769,000 
77,000 


26,509,000 
1,117,303,000 


Placed in cure— 


SZ e> © BRE 


Luncheon meat 
Canned hams 
Corned beef hash 
Chili con carne 
Viennas 
Franks, wieners 
in brine 
Deviled ham 
Other potted or deviled 
meat food products 
Tamales 
Sliced dried beef .... 
Chopped beef 


6 
= 
4 





24,252,000 
1,225,858,000 


6,609,000 42,853,000 42,952,000 
23,328,000 139,918,000 140,344,000 
187,000 1,046,000 1,300,000 


7,774,000 
3,946,000 


91,000 
700,000 


2,163,000 
1,591,000 
217,000 


4 
Fresh finished 
To be dried or semi-dried 
Franks, weiners 
Other, smoked, or cooked Meat stew (all product) 
Total sausage 1 Spaghetti meat 
Loaf, head cheese, chili, jellied products 17,121,000 products 
Steaks, chops, roasts 45,4 Tongue (other than 
Meat extract pickled) 
Sliced bacon Vinegar pickled 
Sliced, other! ‘ products 
Hamburger Bulk sausage 
Miscellaneous meat product 86,985,000 Hamburger, roasted or 
Lard, rendered 1,053,769,000 corned beef, meat 
Lard, refined 08 764,089,000 and gravy 
Oleo stock 43,361,000 Soups 
Edible tallow 167,587,000 Sausage in oil 
Compound containing animal fat .... 355,704,000 Tripe 
Oleomargarine containing animal fat 55,183,000 Brains 
Canned product (for civilian use and Loins and picnics 
Dept. of Defense) 170,041,000 164,656,000 1,142,070,000 1,112,557,000 All other meat with 
Totals* 1,405,758,000 1,300,022,000 8,732,837,000 8,214,980,000 meat and/or meat 
*These figures represent “inspection pounds” as some of the products may have been in- by- Seg aewstte or 
spected and recorded more than once due to having been subjected to more than one dis- mo 
tinct processing treatment, such as curing first and then smoking, slicing. 
lMIncludes sliced dried beef, sliced sausage, loaves, etc. 


13,641,000 
10,534,000 


126,313,000 110,362,000 


668,000 
4,407,000 
11,079,000 
98,000 


“em nnmeS sete o > Nata z 


1,194,000 
392,000 


1.593,000 
45,699,000 
231,000 
318.000 
191.000 
66,000 


53, 
10,341, 000 4,824, 39,733,000 


314,000 6,063,000 
479,000 23,596,000 
37,061,000 127,829,000 


pet than 20% .. 
Totals 




















DOMESTIC SAUSAGE 


Pork sausage, bulk, (cl, Ib.) 

in 1-Ib. roll 3 
Pork saus., sheep cas 

in 1-lb. package 
Franks, sheep casing, 

in 1-lb. package 
Franks, skinless, 

in 1-Ib. package 
Bologna, ring, bulk ... 
Bologna, a.c., bulk .... 
Bologna, a.c. sliced, 


CHGO. WHOLESALE 


SMOKED MEATS 


Aug. 12, 1959 
Hams, skinned, 14/16 Ibs. 
wrapped 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ibs., 
wrapped 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrappe 


SAUSAGE CASINGS 


(icl prices quoted to manu- 
facturers of sausage) 

Beef rounds: (Per set) 
Clear, 29/35 mm. .....1.15@1.25 
Clear, 35/38 mm. ; 

Clear, 35/40 mm. 
Clear, 38/40 mm. 
Clear 44 mm./up 
Not clear, 40 mm./dn. . 
Not clear, 40 mm./up. . 


Sheep casings: 
28 


(Per hank) 
35 @5.45 


16/18 mm. 


CURING MATERIALS 
Nitrite of soda, in 400-lbs. Cwt. 
bbls., del. or f.0.b. Chgo. $11.98 
Pure refined gran. 


epiesesaeeae 1.35@1.45 








6, 7-oz. pack. doz. ...2. d3. 
Smoked liver, n.c., bulk 47% @53 
Smoked liver, a.c., bulk 404 @44 
Polish sausage, 

self-service pack. ....58 @73 
New Eng. lunch spec. .60 @67 
New Eng. lunch spec., 

sliced, 6, 70z., doz. .3.82@4.92 
Olive loaf, bulk @51% 
O.L., sliced, 6, 7-0z., doz. 2.81@3.64 
Blood and tongue, n.c. .66 @69 
Blood, tongue, a.c. ....454%2 @65 
Pepper loaf, bulk ....48 @62% 
P.L., sliced, 6-0z., doz. .2.94@4.80 
Pickle & Pimento loaf .41 @50% 
P&P loaf, sliced, 

6, 7-0z., dozen ....... 2.67 @3.60 


DRY SAUSAGE 


(icl., Ib.) 
Cervelat, ch. hog ungs 1.07@1.09 
64@ 


Salami, Genoa style 
Salami, cooked 
Pepperoni 

Sicilian 

Goteborg 
Mortadella 


52 


ped 46 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 10/12 lbs., wrapped ....35 
Bacon, No. 1, sliced 1-lb. heat 
seal self-service pkg. 48 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 

Whole Ground 
kernel for saus. 
All-spice, prime 86 

Resifted 


cui pepper 
Chili powder 
Cloves, Zanzibar .... 
Ginger, Jam., unbl. 
Mace, fancy Banda .. 
West Indies 
East Indies 
Mustard flour, fancy 
No. 1 
West Indies nutmeg 
Paprika, Amer. No. 1 
Paprika, Spanish 
Cayenne pepper .... 


Beef weasands: 


Beef middles: 
Ex. wide, 2\%4 in./up ..3. 
Spec. wide, 24-21% in. .2. 
Spec. med. 1%-2\% in. . 


Narrow, 1% 


in./dn. 


Beef bung caps: 
Clear, 5 in./up 
Clear, 4%-5 inch 
Clear, 4-414 inch 
Clear, 344-4 inch 

Beef bladders, salted: 
7% inch/up, inflated .. 
6%-7\% inch, inflated .. 
5%-6% inch, inflated . 


Pork casings: 
29 mm./down 
29/32 mm. 
32/35 mm. 
35/ 
38/ 


Hog 


38 mm. 
42 mm. 
bungs: 


Sow, 34 inch cut 
Export, 34 in. cut ... 
Large prime, 34 in. .. 


nitrate of soda 5. 
Pure refined powdered nitrate 

of soda 8.65 
Salt, paper sacked, f.o.b 

Chgo. gran. carlots, ton. .. 
Rock salt in 100-Ib 

bags, f.o.b. whse., Chgo. . 
Sugar: 
Raw, 96 basis, f.o.b. N.Y. .. 
Refined standard cane 

gran., delv’d. Chgo. 
Packers curing sugar, 100- 

Ib. bags, f.o.b. Reserve, 

La., less 2% 
Dextrose, regular: 
Cerelose, (carlots, cwt.) .... 
Ex-warehouse, Chicago 


SEEDS AND HERBS 


(cl. Ib.) bee Ground 
Caraway seed 28 
Cominos seed 56 
Mustard seed 

fancy 

yellow Amer. 
Oregano 
Coriander, 

Morocco No. 1 .... 
Marjoram, French 
Sage, Dalmatian, 

No. 


(Per hank) 
epee n'a 4.30@4.55 
Setaceta iio sie 4.85 @5.00 
Bote ab ace 5k 3.25 @3.35 
Sahin: alee 2.60@2.75 
ates bce os on 2.35 @ 2.45 
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1/35 @ 1.45 


ALS 


Cwt. 
. $11.98 


5.65 


trate 


. 30.50 
. 28.50 
6.32 
9.40 


8.85 


FRESH MEATS... Chicago and outside 





C£MIC AGO 
Aug. 11, 1959 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 
Prime, - none qtd. 


41 
@37% 

Commercial cow ....3242@33 
Canner-cutter cow ..33 @33% 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. ....53 @54 
Trimmed loins, 

50/70 Ibs. (icl) ..93 @100 
Square chucks, 

70/90 lbs. ....... 3614 . 37 
Armchucks, 80/110 . 
Ribs, 25/35 (1el) 
Briskets (Icl) 
Navels, No. 1 @ 
Flanks, rough No. 1 .17%4@17% 

Choice: 

Hindatrs. 5/800 53% 
3414 
-.52 @53 
Trimmed loins, 50/70 
Ibs. (lel) 
Square chucks, 

ROPE SOG osc e occas 364 @37 
Arm chucks. 80/110 .25 “°©% 
Ribs, 25/30 (cl) @56 
Ribs, 30/35 (icl) .... @55 
Briskets (Icl) @31 
Navels, No. 1 13 @13% 
Flanks, rough No. 1.17% @17% 

Good. (all wts.): 

@51 


@37 
@31 
@51 
@78 


COW, BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 Ibs./down 

Cow, 3/5 Ibs. 

Cow, 4/5 Ibs. 

Cow, 5 lbs./up 

Bull, 5 Ibs./up ......... 1, :40@1. 45 


CARCASS LAMB 


(cl prices, ~~ 
Prime, 30/ 45 


Choice, 30/45 
Choice, 45/55 
Choice, 55/65 46. 00 @ 49.00 
Good, all wts. ........ 45.00 @ 49.00 


47.00 @ 59.00 


BEEF PRODUCTS 


(frozen, = Ib.) 
Tongues, No. 1, 100’s 
Tongues, No. 2, 100’s 

Hearts, regular 100’s . 
Livers, regular, 35/50s 
Livers, selected, 35/50s 

Tripe, scalded, 100’s 

Lips, unscalded, 100’s . 74@ 
Tripe, scalded, 100’s .. 
Tripe, cooked, 100’s 

Melts 

Lungs, 

Udders, 100’s 


FANCY MEATS 


(icl prices) 
Beef tongues: 
corned, No. 
corned, No. 
Veal breads, 6/ ia oz. 
12 0z./up 
Calf taaee, 1-lb./dn. 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat. (Lb.) 

Barrels 45n 
Bull meat, boneless, 

barrels 
Beef trimmings, 

75/85% barrels 
Beef trimmings, 

85/90%, barrels @41 
Boneless chucks, 

barrels 4514 
Beef cheek meat, 

trimmed barrels .... 34a 
Beef head meat, bbls. . 32n 
Veal trimmings, 

boneless, barrels .... 41 


VEAL SKIN-OFF 
(lel carcass price cwt.) 
Prime, 90/120 
Prime, 120/150 
Choice, 920/120 
Choice, 120/150 


Utility. 90/190 
Cull, 60/125 


BEEF HAM SETS 


Insides, 12/up, Ib. 
Outsides, 8/up, Ib. 
Knuckles, 7/1 up. Ib. . 


n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Aug. 11 


FRESH BEEF (Carcass): 
STEER: 


Choice: 5-600 Ibs. ........ $43.50 @ 47.00 
44.00 @ 47.00 
Good: 5-600 Ibs. ......... 42.00 @ 45.00 
41.00 @ 43.00 
39.00 @ 42.00 


Choice: 6-700 Ibs. 


Good: 6-700 Ibs. 
Stand.: 3-600 Ibs. 
Cow: 

Standard, all wts. 
Commercial, all wts. 
Utility, all wts. 
Canner-eutter 


Bull, util. & com’l 40.00 @ 42.00 
(Skin-off) 
54.00 @57.00 
53.00 @ 55.00 


FRESH CALF: 

Choice: 200 Ibs./down ... 
Good: 200 Ibs./down 
LAMB (Carcass): 

Prime, 45-55 Ibs. 

Prime, 55-65 Ibs. 

Choice, 45-55 Ibs. 

Choice, 55-65 Ibs. 

Good, all wts. 


FRESH PORK (Carcass): 


LOINS: 

8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 

4-8 Ibs. 

HAMS; 
12-16 Ibs. 
16-18 Ibs. 


BACON, oan. cure, No. 1: 


6 8 30.00 @ 36.00 
30.00 @ 36.00 
30.00 @ 34.00 


10-12 Ibs. 


None quoted 


42.00 @ 46.00 
42.00 @ 46.00 
42.00 @ 46.00 
(Smoked) 
29.00 @ 36.00 


41.00 @ 50.00 
41.00 @ 49.00 


San Francisco No. Portland 
Aug. 11 Aug. 11 


$46.00 @ 47.00 $47.00 @ 48.00 
44.00 @ 46.00 46.00 @ 48.00 
44.00 @45.00 46.00 @ 48.00 
42.00 @ 44.00 46.00 @ 48.00 
41.00 @ 42.00 44.00 @ 46.50 


36.00 @ 38.00 
33.00 @ 34.00 
31.00 @ 33.00 
28.00 @ 31.00 
38.00 @ 40.00 
(Skin-off) 
None quoted 
50.00 @ 52.00 


None auoted 
36.00 @ 37.50 
34.00 @ 36.50 
32.00 @ 35.00 

None quoted 
(Skin-off) 

46.00 @ 50.00 

44.00 @ 48.00 


41.00 @ 43.00 
None quoted 
41.00 @ 43.00 
None quoted 
37.00 @ 41.00 


None quoted 
None quoted 
42.00 @ 44.00 
41.00 @ 43.00 
38.00 @ 42.00 


Packer ye (Shipper style) (Shipper style) 
120-180 Ibs., U.S. No. 1-3 None quoted 


None quoted 24.00 @ 25.50 
46.00 @ 50.00 
46.00 @ 50.00 
44.00 @ 47.00 
(Smoked) 
30.00 @ 34.00 


43.00 @ 46.00 
43 00 @ 46.00 
42.00 @ 45.00 
(Smoked) 
30.00 @ 35.00 


46.00 @ 50.00 
43.00 @ 47.00 


45.00 @ 49.00 
44.00 @ 48.00 


40.00 @ 47.00 
38.00 @ 44.00 
35.00 @ 38.00 


41.00 @ 44.00 
38.00 @ 42.00 
36.00 @ 40.00 
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NEW YORK 


Aug. 11, 1959 


CARCASS BEEF AND CUTS 


Steers: (non-locally dr., Ib.) 
Prime, care. 6/700 ...474%@50 
Prime, care. . 47% @50\%% 
Choice, care. 

Choice, carc. 
Good, care. 5/600 


Hinds, gd. 7/800 


(Beef cuts, locally dressed, lb.) 
Prime steer: 
Hindatrs. 600/700 ....58 @65 
Hindatrs. 700/800 ....58 @65 
Hindatrs. 800/900 ....57 @64 
Rounds, flank off cut 
@59 

Rounds, diamond 

bone, flank off .... @58 
Short loins, untrim . .82 
Short loins, trim 
Flanks 
Ribs (7 bone cut) .... 
Arm chucks 39 


Choice steer: 
Hindatrs. 600/700 
Hindgatrs. 700/800 ... 
Hindatrs. 800/900 .... 
Rounds, flank off 
cut across 
Rounds, diamond 
bone, flank off .... 
Short loins, untrim .. 
Short loins, trim 
Flanks 
Ribs (7 bone cut) 
Arm chucks 


FANCY MEATS 


del prices) 
Veal breads, 6/12 oz. 
12 oz./up 
Beef livers, selected 
Beef ere s 


(Carcass prices, cwt. Local) 
Prime 45/dn. $50. 
Prime 45/55 . 

Prime 55/65 

Choice 45/dn. 

Choice 45/55 


Choice 45/dn. 
Choice 45/55 
Choice 55/65 
Good 45/dn. 
Good 45/55 


VEAL—SKIN OFF 


(Carcass prices) (non-local) 


Calf. 200/dn. ch. 
Calf, 200/dn. gd. 


Calf, 200/dn. std. ... 41.00@44.00 





PHILA. FRESH MEATS 
Aug. 11, 1959 


STEER CARCASS: (Local, Ib) 
45% @47\4 
45 @47 
5/ 44 @45% 
Hinds., ch., 140/170 ... @57 
Hinds., gd., 140/170 .. @56 
Rounds, choice 53 @55 
Rounds, good 53 @54 
Full loin, choice .... @60 
Full loin, good 55 @57 
Ribs, choice 54 @58 
Ribs, good @55 
Armchucks, ch. @40 
Armchucks, gd. @39 


STEER CARCASS: (Non-local, Ib.) 
45% @47 


» 5/ 
Hinds., ch., ry 
Hinds., gd., 140/170 .53 
Rounds, choice 
Rounds, good 
Full loin, choice 
Full loin, good 
Ribs, choice 
Ribs, good 
Armchucks, ch. 
Armchucks, gd. 


VEAL CARC.: LB.: Local West 
Prime, 90/150 ...53@55 None 
Choice, 90/150 ...51@53 51@53 
Good, 50/90 48@51 
Good, 90/120 48@51 


LAMB CARC.: LB.: Local West 
Prime, 30/45 


Good, 30/45 
Good, 45/55 


46@48 
45@47 


CHGO. PORK SAUSAGE | 
MATERIAL—FRESH 


Pork trimmings: 
40% lean, barrels .... 
50% lean, barrels .... 
80% lean, barrels .... 
95% lean, barrels .... 

Pork, head meat 

Pork cheek meat, 
barrels 


(Job lots) 
11 


Phila., N. Y. Fresh Pork 


LOCALLY DRESSED 

PHILADELPHIA: 

Reg., loins, 8/12 

Reg., loins, 12/16 .... 

Boston Butts, 4/8 .... 

Spareribs, 3/down 

Spareribs, 3/5 

Skinned hams, 10/12 .. 

Skinned hams, 12/14 .. 


Loins, 12/16 Ibs. 

Hams, sknd., 12/16 ..40 
Boston butts, 4/8 ....33 
Regular picnics, 4/8 .26 
Spareribs, 3/down ...40 


U. S. LARD STOCKS 


Stocks of lard and rend- 
ered pork fat at packing 
plants, factories and ware- 
houses, refrigerated and 
non-refrigerated, on June 
20, 1959, totaled 147,800,000 
Ibs. This volume compared 
with 158,200,000 Ibs. in 
stock on May 31 and 66,- 
474,000 Ibs. a year ago. 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Aug. 11, 1959 
Hams, skinned, 10/12 .. 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Pienics, 4/6 Ibs. 
Picnies, 6/8 Ibs. 
Pork loins, boneless .... 
Shoulders, 16/dn., loose. 
(Job lots, Ib.) 
Pork livers 
Tenderloins, fresh, 10’s. 
Neck bones, bbls. 
Ears, 30’s 
Feet, s.c., bbls. 

















PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 12, 1959) 


SKINNED HAMS 
F.F.A. or = 
37% 
37% 
37% @38 


BY2b 25/30 
27142 @28 ..25/up, 2s in .... 
PICNICS 


Z F.A. or —_ Frozen 
4/6 23 


19% @20n 
19% @20 ...8/up, 2s in . 19%n 
FRESH PORK CUTS 


Job Lot Car Lot 


39% @40 Loins, 

4 Loins, 

Loins, 

30@ 301% Butts, 
27 


But 
. Ribs 3 ~ 


n—nominal, a—asked, 


BELLIES 


F.F.A. or fresh Frozen 
6/8 21 


22 
18@18% 


D.S. BRANDED BELLIES (CURED) 


FAT BACKS 
gga or fresh 
6 


OTHER CELLAR CUTS 
Frozen or fresh Cured 
6% .... Sq. Jowls, boxed .. n.q. 
6% .... Jowl Butts, loose .... 8n 
7% .... Jowl Butts, boxed . n.q. 





LARD FUTURES PRICES 


(rum contract basis) 

NOTE: Add \c to all price quo- 
tations ending in 2 or 7. 

FRIDAY, AUG. 7, 1959 

Open High Low Close 
Sept. 8.60 8.60 8.50 8.50a 
Oct. 8.80 8 80 8.67 8.67 
Nov. 892 8.92 8.75 8 80 
Dec. 9.60 9.60 9.55 9.55b 
SOM ea “ire 9.47n 

Sales: 760,000 ibs. 

Open interest at close, Thurs., 
Aug. 6; Sept., 281; Oct., 157; Nov., 
195; Dec., 122; and Jan. 3 lots. 

MONDAY, AUG. 10, 1959 
Sept. 8.55 8.60 8.35 
Oct. 8.62 8.70 8.60 
Nov. 8.80 8.80 8.72 
Dec. 9.65 9.65 9.47 
Jan. eee “_ 9.45a 

Sales: 1,520, 000 as. 

Open interest at close. Fri. Aug. 
7: Sept., 280; Oct., 157; Nov., 195; 
Dec., 119; and Jan., 3 lots. 

TUESDAY, AUG. 11, 1959 
Sept. 8.47 8.47 835 8.35 
Oct. 8.67 8 67 8.50 8.50 
Nov. 8.80 8 80 8 65 8.67 
Dec. 9.47@45 9.47 9 32 9.35a 
Jan. 9.15 9.15 9.10a 9.10a 

Sales: 2,800,000 lbs. 

Open interest at close, Mon. Aug. 
10: Sept., 276; Oct., 158; Nov., 195; 
Dec., 121; and Jan., 3 lots. 

WEDNESDAY, AUG. 12, 1959 
Sept. 8.27 8 27 8.12 8.20 
Oct. 8.45 845 8.27 8.30b 
Nov. 8.60 8.60 8.50 8.52a 
Dec. 9.30 9.30 9.25 9.25 
Jan. 9.20 9.20 9.20 9.20 

Sales: 2,800,000 Ibs. 

Open interest et close, Tues. Aug. 
11: Sept., 274; Oct., 157; Nov., 197; 
Dec., 118; and Jan., 7 lots. 


THURSDAY, AUG. 13, 1959 


Sept. 8.12 8.15b 8.12 8.12b 
Oct. 8.35 8.35 8.30 8.30 
Nov. 855 85/ 852a 855a 
Dec. 9.20 9.29 9.07 9.19 
Jan. 9.10 9.10 9.00 9.00a 
Mar. yee 9.20n 

Sales: Be 500, 000 ‘lbs. 

Open interest at close Wed. Aug. 
12: Sept., 274; Oct., 166; Nov., 204; 
Dec. 114, and Jan. 8 lots. 


54 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, AUG. 7, 1959 


a: _—_ Low Close 
Sept. o> 7.97b- 8.08a 
Oct. Sow: ett. (legs) ae cn 
Dec. 3 ake ee 20 See 20a 
Jan. ° en Et 
Sales: none. 


Open interest at close, Thurs. 
Aug. 6: Sept., 72; Oct., 28; Dec., 24; 
and Jan., no lots. 


MONDAY, AUG. 10, 1959 


a ry ... 7.70b- 8.05a 
Oct. 10s, des * 2 ce, Se 2heO 
Dec. sae rs ... 8.17b- .20a 
Jan. rte bee 

Sales: none. 

Open interest at close, Fri. Aug. 
7: Sept., 72; Oct., 28; Dec., 24; and 
Jan., no lots. 


TUESDAY, AUG. 11, 1959 


Sept. 7.95 7.95 7.70a 7.60b- .75a 
Oct. ont tase con. See. ae 
Dec. = oy -.». 7,.80b- .95a 
Jan. F ss 

Sales: 240, 000 Ibs. 


Open interest at close, Mon. Aug. 
10: Sept., 72; Oct., 28; Dec., 24; and 
Jan. no lots. 


WEDNESDAY, AUG. 12, 1959 
Sept. 7.50 7.59 7.50 7.52b- .55a 
Oct. 7.58 7.65 7.58 7.60b- .65a 
Dec. 7.80 7.80 7.77 7.70b- .77a 
Jan. 

Sales: 1, 740, 000 ais, 

Open interest at close, Tues, Aug. 
11: Sept., 72; Oct., 28; Dec., 24; and 
Jan. no lots. 


THURSDAY, AUG. 13, 1959 
Sept. 7.50 7.52 7.45 7.50b- .52a 
Oct. 7.60 7.61 7.69 7.58b-. 65a 
Dec. ae roy" cee }=T9OD- 75a 
Jan. ” waa aes Ga-6 Pe 

Sales: 300,000 Ibs. 

Open interest at close Wed. Aug. 
12: Sept., 60; Oct., 31; Dec., 24, 
and Jan. no lots. 








MARGINS ON LIGHT HOGS TRIFLE BETTER 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog cut-out margins changed unevenly this week, as 
the minus margins on light hogs narrowed slightly from 
last week, while the broader minus margins on the two 
heavier classes fell back. Lean cuts on medium and 
heavy hogs declined in value, while the same cuts from 


lightweights were higher. 


—180-220 Ibs.— —220-240 lbs.— —240-270 Ibs. — 


Value 


Value Value 





arn Rep 

per percwt per 
ewt. fin. 
yield 
$16.18 
5.02 3.60 5.12 
2.38 1.45 2.06 


alive 
Lean cuts 
Fat cuts, lard 
Ribs, trimms., etc. 
Cost of hogs 
Condemnation loss 
Handling, overhead 
TOTAL COST 
TOTAL VALUE 
Cutting margin ... P _— 
Margin last week .. . —_ 


— 
percwt. per per cwt, 


ewt. fin. 
alive yield 
$10.30 $14.57 


14.50 
.07 
2.15 


24.23 16.72 
23.58 15.35 
65 — 1.37 
-70 — 1.05 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 
Aug. 11 


LARD, Refined: 
1-lb. cartons 
50-lb. cartons & cans ... 
Tierces 


12.50 @ 15.00 
11.50@ 14.00 
10.75 @ 13.00 


San Francisco No. Portland 
Aug. 11 Aug. ll 


14.00 @ 16.00 
12.00 @ 14.00 
11.00 @ 12.00 


13.00 @ 16.50 
None quoted 
10.00 @ 13.50 





PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, drums, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 
Kettle rendered, 50-lb. tins, 
f.0.b. Chicago 
Leaf, kettle rendered, 
drums, f.o.b. Chicago .... 
Lard flakes 
Neutral drums. f.o.b. 
Chicago 
Standard shortening, 
N. & S. (del.) 
Hydrogenated shortening, 
North & South, drums .... 


WEEK’S LARD PRICES 


P.S.or Dry 
D.R_ rend. 
cash loose 

tierces (Open 

(Bd. Trade) Mkt.) 


Aug. .. 8.30n 7.00 
Aug. .. 8.30n 6% @7 
Aug. .. 8.20n 6.87%a 
Aug. .. 8.05n 6.75n 
Aug. .. 7.90n 6.75n 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio 
based on barrows and gilts 
at Chicago for the week 
ended Aug. 8, 1959 was 
11.3, the U. S. Department 
of Agriculture has report- 
ed. This ratio compared 
with the 11.3 ratio for the 
preceding week and 16.9 a 
year ago. These ratios are 
calculated on the basis of 
No. 3 yellow corn selling 
at $1.284, $1.270 and $1.357 
per bu. during the three 
periods, respectively. 


Mkt.) 


9. 50n 
9.25n 
9.25n 
9.25n 


VEGETABLE OILS 
Wednesday, Aug. 12, 1959 
Crude cottonseed oil, f.o.b. 
Valley 
Southeast 


i 11% 
Soybean oil, 

f.o.b. Decatur .... 9%4n 
Coconut oil, f.o.b. 

Pacific Coast 15% 
Peanut oil, f.o.b. mills 114 
Cottonseed foots: 

Midwest, West Coast . pw 1% 

East 1% 
Soybean foots, midwest ine 2% 


OLEOMARGARINE 
Wednesday, Aug. 12, 1959 
White domestic vegetable, 
30-lb. Cartons 
Yellow quarters, 
30-lb. cartons 
Milk churned pastry, 
750-lb. lots, 30’s 
Water churned pastry, 
750-lb. lots, 30’s 22% 
Bakers’, steel drums, ton lots 17% 


OLEO OILS 


Wednesday, Aug. 12, 1959 
Prime oleo stearine, bags 
or slack barrels .... 9% 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums 14%4@14% 
n—nominal, a—asked, b—bid. 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Aug. 7—Sept., 13.26@25; Oct, 
12.64b-70a; Dec., 12.34b-36a; Mar. 
12.25b-26a; May, 12.26b-27a; and 
July, 12.20b-28a. 

Aug. 10—Sept., 13.37; Oct., 12.74 
Dec., 12.42; Mar., 12.35; May, 12.37; 
and July, 12.20b-31a. 

Aug. 11—Sept., 13.32; Oct., 12. 67b- 
70a; Dec., 12.38b-40a; Mar., 12.35@ 
34; May, 12.34; and July, 12.15b-25a. 

Aug. 12—Sept., 12.98@94; Oct. 
12.40: Dec., 12.16b-19a; Mar., 12.11; 
May, 12. 11: and July, 12.08@06. 

Aug. 13—Sept., 12.93b-95a; Oct.» 
12.38; Dec., 12.18; Mar., 12.165 
May, 12.16; and July, 12.10b-.16a. 
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-ortland 
Lug. 11 


0 @ 16.50 


e quoted 
10 @ 13.50 


9Y%4n 


15% 
11% 


l%e@ 1% 


1%4@ 1% 
1%@ 2% 


1959 


. 24 


BY-PRODUCTS...FATS AND HIDES 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 12, 1959 


BLOOD 


Unground, per unit of 
ammonia, bulk 4.50-4.75n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
Low test 5.25n 
Med. test 4.75n 
High test 4.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $80.00@ 87.50 
50% meat, bone scraps, bulk .. 75.00 
60% digester tankage, bagged .. 85.00@ 87.50 
60% digester tankage, bulk .... 7 
80% blood meal, bagged 
Steam bone meal, 50-lb. bags 
(specially prepared) 97.50 
60% steam bone meal, bagged .. 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit of ammonia *5.75 
Hoof meal, per unit of ammonia +7.00 


DRY RENDERED TANKAGE 


Low test, per unit prot. 1.35n 
Medium test, per unit. prot. .... 1.25n 
High test, per unit prot. ....... 1.20n 


GELATINE AND GLUE STOCKS 


Bone stock (gelatine), ton 17.50 
Cattle jaws, feet (non-gel), ton .. 3.00@ 5.50 
Trim bone, ton 5.50@ 10.50 
Pigskins (gelatine), 5.8714 @6.00 
Pigskins (rendering) piece 15@25n 


ANIMAL HAIR 
Winter coil, dried, 
c.a.f. mideast, ton 
Winter coil, dried, midwest, ton 
Cattle switches, piece 
Winter processed (Nov.-Mar.) 
gray, lb. 
Summer processed (April-Oct.) 
gray, Ib. 


*Del. midwest, tdel. east, n—nom., a—asked. 


5.00 
95.00 @ 120.00 





TALLOWS and GREASES 


Wednesday, Aug. 12, 1959 





Most items on the inedible iallow 
and grease market were inclined to 
a little firmness, the exception be- 
cause of a mixed condition was on 
choice white grease, all hog, and 
especially on stock for eastern desti- 
nation. Dealer inquiry was apparent 
on choice white hog grease Thurs- 
day of last week at 6%c, c.af. New 
York, while some eastern stock was 
offered at the same figure. Bleach- 
able fancy tallow was bid at 65%@ 
634c, c.a.f. East. 

On Friday of last week, some deal- 
er buying interest was in the market 
at 634c, c.a.f. East, on choice white 
grease, all hog, with the bid for 
western stock only. Some users were 
talking 6%c, c.af. East on special 
tallow and continued interest was 
apparent on yellow grease at 6c. 
Bleachable fancy tallow was bid at 
644@6%4c, eastern destination, and 
again price depended on stock. 

A few tanks of choice white grease, 
all hog, traded at the start of the new 
week at 6c, c.a.f. Chicago. Yellow 
grease sold at 51%c, also c.a.f. Chica- 


go, with indications of ¥ec higher on 
low acid stock. Choice white grease, 
all hog, was bid at 6%c, c.af. New 
York, and it was offered at 6%4c. In- 
quiry in the Midwest on most items 
was at steady prices, but sellers 
asked higher prices. Edible tallow 
sold at 7\%c, c.a.f. Chicago, and later 
at 7c. Edible tallow also traded at 
614¢, f.0.b. River points. 

Edible tallow was available at 
midweek at 6\4c, f.o.b. River points; 
last sale price, with inquiry in the 
market Yc lower. Edible tallow 
changed hands at 6%c, c.a.f. Chicago 
and Chicago basis, in fair movement. 
The inedible tallow and grease mar- 
ket carried a steady to soft under- 
tone. Bleachable fancy tallow sold at 
6c, special tallow at 53¢c, and yel- 
low grease at 514¢, all c.a.f. Chicago. 
Choice white grease, all hog, traded 
at 65¢c, delivered New York. Bleach- 
able fancy tallow was bid at 64@ 
65gc, New York. Indications were 
also in the market at 6%4c on high 
titre stock. Edible tallow traded later 
in the day at 6%@c, f.o.b. River, and 
more offered; inquiry in the market 
was lec lower. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 6%4c, f.o.b. River, 
and 6%c, Chicago basis; original 








FIRST-HALF 1959 MEAT MEAL, TANKAGE OUTPUT 6% ABOVE 1958 


Meat meal and feeding tankage production in the 
first half of this year totaled nearly 686,000 tons, or 
6 per cent above the 650,000 tons produced in the 
comparable period of 1958, according to the Crop 
Reporting Board. 


product meal, totaled 555,300 tons in the six-month 
period, for a 4 per cent increase over the 532,000 tons 
produced in the same period of 1958. Tankage pro- 
duction in the first half of 1959 at 130,300 tons was 11 
per cent above the 117,700 tons produced in the same 


The combined production volume of the two 
products last January was smaller than during the 

. 23% same month last year, but it was considerably above 
29% that for the previous year during each of the next 
lots 17% five months. The gain reflected increased slaughter 
of hogs, poultry, sheep and lambs, which overbal- 
wail anced decreased slaughter of cattle and calves. 
Production of meat meal, including poultry by- 


period last year. 

Each month showed a considerable increase over 
production for the same month a year earlier. Pro- 
duction data for meat meal and tankage were based 
on virtually complete returns from producers of the 
feed materials. Meat meal totals included poultry by- 
product meal, but these totals did not take feather 
meal in consideration. 


- 6 


9% 
146 be MEAT MEAL AND DIGESTER OR FEEDING TANKAGE 
U. S. Production, by months, January 1957—June 1959 


b—bid. 
: Meat Meal Tankage (digester or feeding)! 
SEED Month 1957 1958 1959 1957 1958 1959 
> Tons Tons Tons Tons Tons 
3S 97,500 $5,000 26,100 22,400 23,900 
futures in 86,200 88,700 24,200 20,500 22,300 
ie 85,800 90,700 22,700 18,900 20,600 
- Oct i 87,800 93,800 20,900 18,200 21,000 
253 Mae: 86,800 93,400 22,300 18,700 21,700 
ae 87,900 93,700 21,000 19,000 20,800 





532,000 ” 137,200 "117,700 130,300 


94,700 


555,300 
Yet., 12.74; 


flay, 12.37; 


September 
October 
November 
December 


1,187,400 


1 Does not include tankage produced for fertilizer. 
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fancy tallow, 6%¢c; bleachable fancy 
tallow, 64c; prime tallow, 5%c; spe- 
cial tallow, 53¢c, No. 1 tallow, 5%%c, 
and No. 2 tallow, 4%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6¥%c; B-white grease, 53c; yellow 
grease, 54c, and house grease, 4%c. 
Choice white grease, all hog, was 
quoted at 6%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Aug. 12, 1959 

Dried blood was quoted today at 

$4 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.25@4.50 per unit of ammonia and 

dry rendered tankage was priced at 
$1.20 per protein unit. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Aug. 12, 1959 1958 
Let. native steers ....274%4@28n 15 @16n 
Hvy. nat. steers ...... 23% @24n 13 @13%n 
Ex. Igt. nat. steers ...2742@30n 20n 
Butt-brand. steers .... 22n 104%n 
Colorado steers ...... 2i1n 94n 
Hvy. Texas steers .... 214en 10n 
Light Texas steers .... 2'en 13n 
Ex. lgt. Texas steers .. 274on 16n 
Heavy native cows ... .2642@27n 13 @13%n 
Light nat. cows ...... 29% @30len 15 @17%n 
Branded cows ........ 25 @264%n 12 @13%n 
Native bulis ......... 18% @19n TR@ BY%n 
Branded bulls ........ 17% @18n 6%@ 7%n 
Calfskins: 
Northerns, 10/15 Ibs. 724on 50n 
10 lbs/dwn ......... 85n 47ien 
Kips, Northern native, 
BF GO ia oe dseeds 57n 37n 
SMALL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over ....21 @22n 10% @1in 
WP SR Kectucmiagenna 25 @25%n 12%@13n 
SMALL PACKER SKINS 

Calfskins, all wts. ....60 @62n 38 @40 
Kipskins, all wts. ..... 44 @45n 28 @30 
SHEEPSKINS 
Packer shearlings: 
2 ere 2.00@ 2.50 1.00@ 1.85 
ME ann t ees saseee 1.00@ 1.30 50@ .65 
Dey Peus 6 .cis.as 21n 18n 
Horsehides, untrim 12.00@12.50n 7.00@ 7.50 
Horsehides, trim .. 11.50@12.00n 6.75@ 7.00 
N. Y. HIDE FUTURES 
Open High Low Close 
Friday, Aug. 7, 1959 
Oat, isk 27.25b 27.40 27.00 27.25 
Jan. ... 23.85b 24.05 23.65 23.80b- .90a 
Mar. ... 21.50b 21.65 21.65 21.65 
July ... 20.10b oe 20.30b- .60a 
Oct. ... — — 19.20b 
Sales: 60 lots. 
Monday, Aug. 10, 1959 
ee '7.30b 27.50 27.15 27.34 
Jan. ... 24.00b 24.14 23.80 24.00b- .10a 
Apr. ... 21.70b 21.90 21.80 21.80b- .90a 
July ... 20.50b 20.35 20.35 20.40b .60a 
Oct. ... 19.80b 19.80 19.77 19.50b- .90a 
Sales: 51 lots. 
Tuesday, Aug. 11, 1959 
Oct. icc. Bead 27.21 26.67 26.73 
Jan. ... 23.80b 23.75 23.40 23.40 
Apr. ... 21.70b 21.50 21.25 21.25 
July ... 20.36 20.36 20.15 20.15 
Oct. ... 19.25b > baie: 19.25b- .65a 
Sales: 95 lots. 
Wednesday, Aug. 12, 1959 
Oct. .... 26.50b 26.70 26.30 26.50 
Jan. -. 23.15b 23.25 23.17 23.25 
Apr. . 21.15b 21.20 21.07 21.20 
July ... 20.15b 20.15 20.15 20.00b- .15a 
Oct. ... 19.25b 19.25 19.25 19.25b- .40a 
Sales: 72 lots. 
Thursday, Aug. 13, 1959 
Oct. ... 26.25b 26.50 26.20 26.22b- .27a 
Jan. - 23.10b 23.30 23.10 23.30 
Apr. ... 21.05b 21.25 21.11 21.25 
July . 19.80b aas-e ¥ wpm 20.00b- .25a 
Oct. ... 19.28b 19.25b- .50a 
Sales: 87 lots. 








CHICAGO HIDES 





Wednesday, Aug. 12, 1959 





PACKER HIDES: The heavy hide 
trade at the middle of last week 
resulted in a dull market at the close 
of the week. Some interest in light 
native cows was noted at steady 
prices, with sellers’ ideas a shade 
higher. Volume last week was a little 
over 100,000 pieces. 

Trading opened this week on a 
quiet note. Some demand for a few 
hides from picked points was report- 
ed, but offerings appeared lean. On 
Tuesday, demand was light through- 
out the day and no activity was re- 
ported at the close of the day. Light 
and ex-light native steers were re- 
ported in fair demand at last prices. 

At midweek, trading was still slow, 
as buying interest was extremely 
narrow. There was some uncon- 
firmed talk in the afternoon of pos- 
sible movement by a large producer. 
It was learned that earlier in the 
week about 1,000 light and ex- 
light native steers sold at 2744c and 
29%c, River point. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was light in 
this category of hides. Buyers’ ideas 
were steady to stronger while de- 
mand was limited and price talk at 

lower levels. The 50/52-Ib. locker- 
butchers were quoted at 23@24c 
nominal, with mixed locker-butcher- 
renderers one cent under that level, 
and straight 50/52 renderers were 
quoted at 2142@22c, also nominal. 
No. 3 hides, while held up to 18c in 
some directions, were still quoted 
at 1642@17c. Good Northern horse- 
hides were pegged at 11.50@12.00 for 
trimmed lots, with untrimmed 50c 
more. Ordinary lots moved at 10.00 
@10.50. Fronts were strong at 9.00@ 

10.00, and butts, 22-in. and up, steady 

at 3.75@4.00. Midwestern small 

packer 50/52-lb. hides were slow and 
quoted at 25@25%4c nominal, as were 

60/62’s at 21@22c. 

CALFSKINS AND KIPSKINS: 
Heavy calfskins of Northern origin 
were offered at 75c, with last sales 
2c less. Demand was dull, however. 
Last sales of Northern light calf were 
at 85c by an independent packer. 
Some sellers held stock up to 90c. 
River light calf last moved at 77%4c. 
Some recent movement at River kip 
was at 57c, and on Southeasterns at 
55c. River overweights last sold at 
4916c. Southwesterns at 48%4c, and 
Nashville’s at 50c. Small packer all- 
weight calf was at 60@62c nominal, 
and allweight kip at 44@45c, nom- 
inal basis. Country allweight calf was 
steady at 45@46c nominal, as was 
allweight kip at 32@33c. 

SHEEPSKINS: The market con- 


tinued firm, with production limited 
No. 1 shearlings were quoted at 
2.00@2.50, quality and point con 
sidered. No. 2’s ranged from 1.00@ 
1.30, and No. 3’s at .60@.75, quali 
considered. Southwestern No. 
shearlings were mainly quoted at 
2.85. Midwest lamb pelts were 
stronger at 2.75@3.00 per cwt., live 



















weight basis. Full wool dry pelts last, 2UC# 
sold at .21. Last trading on pickledyy 2" 
lambskins was at 14.00@14.25, and 7 
on sheep at 16.00@16.25, with a shademe "°°®! 
more asked later, but buyers resist-— 5/@¥ 
ed. Fall clips from River points and | 
moved mostly at 2.75@3.00. Le 
expl 
prac 
U.S. June, Six-Month Bovine fessi 
Hide Exports Down From 1958 § force 
Cattlehide and calfskin exports for us 
the month of June, and the first half : ch 
of this year were sharply below a ; 
year ago, according to the Tanners’ pee 






Council of America. Hide exports in 
June were the smallest volume 













































shipped in any month this year. = 
Major buyers of June hide exports E 3 
were: Japan, 109,000; West Ger- th 
many, 45,000; Mexico, 41,000, and at 
Canada 24,000. Canada, Japan and bee 
Italy were the major calfskin pur- Ps 
chasers, taking 73,000, 24,000 and ot 
21,000 pieces, respectively. : 
U. S. exports of hides and skins Pe 
for the first six months of 1959-58 oy 
were reported in 000 pieces as fol- tk 
lows: " 
June May June 6 Mo.’s Total 
1959 1959 1958 1959 1958 
Cattlehides ........ 285 459 386 2,178 2,930) Ang 
Calfskins .......... 142 164 192 750 1,45 
Kipskins .......... 32 61 25 258 390 Fire 
Sheep & lambskins 199 179 106 974 684 
Os 
Expect Sheep Prices To Follow § 
Cattle Trend, Says Specialist ri 
In the years ahead, prices on sheep T 
and lambs are likely to move in the duc 
same direction as those on cattle,® and 
according to Karl Hobson, agricul-§ wei 
tural price specialist at Washington§ slay 
State College. bac] 
Hobson says variations may not} ove: 
be as extreme as on cattle, however,§ T, 
because of the stabilizing influence} the 
of wool. Also, sheep and lamb pro-§§ pro 
duction is not likely to vary 4 firs; 
much as cattle slaughter, he adds. bee 
The more constant production of vari 
lambs and sheep is one reason why 
lamb prices did not decline as much 
as cattle prices from 1952 through 
1955, he explains. U 
Hobson says the additional ad-§ in J 
vance may come if economic at- 
tivity continues at a high level in nt 
the free world. Beginning this yeal, SA 
there has been a strong upward§ \¢ 
surge in the demand for wool =. 
and woolen fabrics, but such move-§ Mow 
ments seldom last more than twojj "i 
years, Hobson pointed out. wr 
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LIVESTOCK MARKETS ...Weekly Review 








livestock Show Managers Agree On Plan 
To Ear-Mark Stock To Prevent Re-Showing 


Managers of 11 major livestock shows have agreed 
to earmark every slaughter animal going through show 
auctions so that rules may be enforced prohibiting the 
animals to be shown at other major show events. 

The action, taken at an unofficial meeting in Denver 
recently, was aimed primarily at junior show steers. 
Slaughter animals will be marked with an ear punch, 
and the rule is to become effective immediately. 

Lee TePoel, manager of the Arizona National Show, 
explained that it is unfair for junior exhibitors to make a 
practice of following the show circuit or to become pro- 

































































































































































ine fessionals. The ear-marking will allow officials to en- 
958 ff force the rule that 4-H and FFA exhibitors cannot show 
an animal that has been shown in the fat class of any 
rts for other major show. 
st half Show managers also discussed tampering of show 
elow @@ animals and recommended that each show adopt a rule 
anners @ similar to that of the International Livestock Exposition 
orts in at Chicago regarding tampering. 
von Rule 44, the one used by the International, defines 
pa si tampering and artificial alteration of animals. William 
t oa E. Ogilvie, secretary-manager of the International, told 
0: aid the group the rule was adopted after a survey by two 
fi ad veterinarians of junior and open class steers at the show 
in per indicated that a large number of animals had been al- 
00 and tered in some manner. 
Stock shows represented and voting at the Denver 
a aie meeting included: Ak-Sar-Ben; American Royal; Ari- 
1959-598 2008 National; Eastern National; Golden Spike; Houston 
‘a Fat Stock Show; International of Portland; San Antonio 
| Livestock Exposition and Southwestern Exposition. 
Mo.’s Total 
1959 1958 4 me 
178 2884) Anderson Boar Wins National Recognition As 
28 08) First Certified Superior Meat-Type Sire 
Oscar W. Anderson & Sons of Leland, IIl., is the 
low owner of America’s first Certified Superior Meat-Type 
alist sire in the swine industry, C. W. Mitchell, secretary of 
the Poland China Record Association, has reported. 
on sheep To qualify for the recognition, 15 head out of a Pro- 
ve in the duction Registry sire are placed on a feed efficiency 
n cattle,§ and rate of gain test and fed to an average market 
agricul-§ weight of between 200 and 215 Ibs. The pigs are then 
ashington§ slaughtered, and must average not more than 1.5 in. of 
backfat, not less than 29 in. in pork carcass length and 
may not™ over 4 sq. in. of loin-eye muscle, Mitchell explained. 
howevel,§ To be the first boar in America to win the distinction, 
influence the Anderson junior herd sire, Prairie Grand, sired 36 
amb pro-§ production registry litters in the Anderson herd in his 
vary 8 first pig crop last spring. Anderson hogs have for years 
he adds. n top winners at the Chicago International and at 
uction : various other livestock shows. 
ason W 
» as much 
> through JUNE SLAUGHTER BY REGIONS 
United States federally inspected slaughter by regions 
ional ad-# in June 1959-58, as reported by the USDA, in 000’s: 
omic ac- Sheep 
‘ Cattle Calves Hogs & Lambs 
1 level in Region 1959 1958 1959 1958 1959 1958 1959 1958 
disyenkete ie BS  S 
5 upward Me States—East 274 #297 108 128 1,180 1,005 101 103 
tates—N.W. ... 479 468 38 51 1,861 1,588 254 236 
for wool hic States—s.W. le SE ae 14 15 440 397 71 72 
SE | ee 
than two Te ee States ....... 188 167 29 29.108 168-108, 





teeveceest ens 1,473 1,506 366 430 4,902 4,209 1,056 1,042 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 11 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
































N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200. .... ————— $13.75-14.85 $12.50-14.50 
200-220 ....$14.60 14.75 14.7515.00 ————— 15.25 14.25-14.75 
220-240 .... ———— _ 14.65-15.00 ———— 15.25 14.25-14.75 
U.S. No. 2: 
180-200 .... ————  13.75-14.85 14.25-14.75 
200-220. .... ———— _14.50-14.90 —-—-- ————— 14.00-14.50 
220-240 .... ————  14.65-14.90 14.00-14.50 
240-270 .... ————  14.40-14.75 13.75-14.50 
U.S. No. 3: 
200-220 .... 14.25-14.50 a -- - 
220-240 .... 14.25-14.50 14.25-1460 ———— ———_ 13.50-14.00 
240-270 .... 14.00-14.50 14.25-14.50 13.25-14.00 
270-300 .... 13.00-14.25 13.75-14.35 12.50-13.50 
U.S. No. 1-2: 
180-200 .... 14,00-14.85 13.75-14.85 ————— 13.00-15.00 12.50-14.50 
200-220 .... 14.60-14.85 14.60-14.90 $14.75-14.85 14.50-15.25 14.00-14.75 
220-240 .... 14.60-14.85 14.65-14.909 ————— 14.50-15.25 14.00-14.75 
U.S. No. 2-3: 
200-220 .... 14.25-14.65 14.25-14.65 14.25-14.60 14.25-14.75 13.75-14.25 
220-240 = .... 14.25-14.65 14.40-14.65 14.25-14.65 14.50-14.75 13.75-14.25 
240-270 = .... 14.25-14.50 14.35-14.65 14.25-14.60 14.00-14.50 13.25-14.25 
270-300 =.... 13.25-14.25 14.00-1440 ———— 13.25-14.25 ———— 
U.S. No. 1-2-3: 
180-200 .... 14.00-14.65 13.50-14.65 13.75-14.50 12.50-15.00 12.00-14.00 
200-220 .... 14.25-14.75 14.40-14.65 14.35-14.75 14.25-1500 13.75-14.25 
220-240 = .... 14.25-14.75 14.50-14.65 14.35-14.75 14.50-15.00 13.75-14.25 
240-270 = .... 14.25-14.65 ——— 14.25-14.65 13.75-14.75 ————— 
sSOWS 
U.S. No. 1-2-3: 
180-270 .... 12.25-12.50 ——— 13.00-13.25 13.25-13.50 ———— 
270-330 = .... 12.00-12.50 12.25-13.25 12.75-13.00 12.50-13.50 12.00-13.00 
330-400 = .... 11.00-12.50 11.25-12.75 11.25-12.75 11.25-12.75 10.50-12.50 
400-550 .... 9.50-11.50 10.00-11.50 10.00-11.50 10.25-12.00  9.50-11.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
e: 
900-1100 Ibs. -————— 28.50-29. 
1100-1300 lbs. -————— 28.50-30. 
1300-1500 lbs. -————— 27.75-29. 





50 
00 
50 
Choice: 
700- 900 Ibs. 27.50-29.00 27.00-28.50 27.00-28. 
900-1100 Ibs. 27.50-29.00 27.00-28.50 
1100-1300 lbs. 27.25-29.00 27.00-28.50 
1300-1500 Ibs.. 27.00-28.25 26.75-28.00 
Good: 
700- 900 Ibs. 25.50-27.50 25.25-27.00 25.00-27.00 24.75-26.50 25.00-26 
900-1100 Ibs. 25.00-27.50 25.00-27.00 25.00-27.00 24.75-26.50 25.00-26.50 
1100-1300 Ibs. 25.00-27.25 25.00-27.00 24.50-26.50 24.50-26.25 24.75-26.50 
Standard, 
all wts. .. 22.50-25.50 23.00-25.25 21.50-24.75 22.00-23.50 22.00-25.00 
Utility, 
all wts. 


HEIFERS: 

Choice: 

600- 800 Ibs. 26.75-28.00 26.00-27.50 26.00-27.50 25 50-27.00 25.25-26.75 
800-1000 Ibs. 26.50-28.00 25.75-27.25 26.00-27.50 25.50-27.00 25.25-26.75 
Good: 

500- 700 Ibs. 24.75-26.75 24.50-26.00 24.50-26.25 23.50-25.50 24.00-25.25 
700- 900 Ibs. 24.50-26.75 24.25-25.75 24.50-26.25 23.50-25.50 24.00-25.25 
Standard, 


all wts. .. 21.50-24.75 21.50-24.25 21.50-24.75 22.00-23.50 21.00-24.00 
Utility, 


all wts. 
COWS: 
Commercial, 

all wts. .. 18.00-20.00 17.00-18.75 18.00-19.00 17.00-17.75 17.50-19.00 


26.75-28.00 26.50- 
50- 


. 18.50-23.00 21.00-23.00 19.00-21.50 19.50-22.00 20.00-22.00 


- 18.00-22.00 19.00-21.50 19.00-21.50 19.00-22.00 19.00-21.00 


. 17.00-18.00 16.50-18.25 16.25-18.00 16.00-17.25 16.00-17.50 
Canner & cutter, 


all wts. .. 13.00-17.50 14.25-18.00 13.50-16.50 14.00-16.00 13.50-16.00 
BULLS (Yris. Excl.) All Weights: 
Commercial 20,00-22.00 23.50-24.00 20.00-21.00 20.00-21.75 20.00-22.00 








Utility ..... 19.00-20.50 21.75-23.50 20.00-21.00 19.00-21.00 20.00-23.00 
Cutter ..... 16.00-19.00 19.50-21.75 16.50-19.00 18.00-19.00 20.00-23.00 
VEALERS, All Weights: 
Ch. & pr. . 29.00-34.00 33.00 30.00 ——_ 30.00-34.00 
Stand. & gd. 21.00-30.00 25.00-33.00 20.00-30.00 20.00-28.00 25.00-30.00 
CALVES (500 Lbs. Down): 
Choice ..... 28.00-31.00 28.00 ———__ 26.00-28.00 
Stand. & gd. 18.00-29.00 18.00-28.00 ———— 23.00-27.00 
SHEEP & LAMBS: 
L-AMBS (110 lbs. Down): 
eee — ——_ 23.00-23.50 
Choice .... 22.00-23.00 24.00-25.00 21.50-22.65 22.00-22.75 22.00-23.00 
Geen i..... 19.00-22.00 22.00-24.00 20.50-21.50 20.00-22.00 21.00-22.00: 
YEARLINGS er 
OO ee 18.50 17.50-18.50 
ye —- 
&ec 3.25- 5.50 4.00- 5.00 4.50- 5.00 4.50- 5.25 4.50- 5.50 
Cuil & "util. 2.00- 4.00 3.50- 4.50 3.00- 4.50 3.50- 4.50 3.00- 4.50 











CORN BELT DIRECT 
TRADING 


Des Moines, Aug. 12— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


ar ag th & GILTS: 
S. 1 200-220. 13.90@ 15.00 
1, 220-240. 13.60@14.85 
200-220. 13.75 @ 14.50 
220-240 13.45@ 14.40 
240-270. 12.75@ 14.10 
200-220 13.35 @ 14.25 
220-240 13.05@ 14.10 
240-270. 12.35@13.70 
270-300. 11.60@13.00 
270-300. 12.00@13.25 
180-200. 12.50@ 14.25 
200-220. 13.75 @ 14.50 
229-240. 13.45@ 14.40 
» 240-270. 12.75@ 14.00 
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. 1-3, 270-330. 11.50@12.75 
- 1-3, 330-400. 10.75 @12.25 
» 1-3, 400-550. 9.25@11.25 


Cann Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week  vyear 

est. actual actual 

- 6 .... 57,000 54.900 44,000 
- 7 .... 49,000 43,000 31,000 
- 8 .... 30,000 27,000 26.000 
- 10 .... 68,000 79,000 55.000 
-11.... 62,090 €2590 53,500 
- 12 .... 57,000 64,000 63,500 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Aug. 
11 were as follows: 


CATTLE: Cwt. 
Steers, choice 26.50 @ 27.50 
Steers, good 25.00 @ 26.50 
Heifers, gd. & ch. . 25.00@26.75 
Cows, util. & com’l. 15.50@18.00 
Cows, can. & cut. .. 13.50@15.50 
Bulls, util. & com’l. 18.00@20.50 

VEALERS: 

Good & choice 
Calves, gd. 
yo ere & GILTS: 
. 1, 180/240. 14.00@15.25 
; 13.75 @ 14.75 
14.65 @ 15.00 
14.75 @ 14.85 
14.00 @ 14.35 
14.00 @ 14.50 
14.00 @ 14.35 
13.50 @ 14.25 
14.25 @ 14.75 
14.25 @ 14.65 
240/ 270 14.00@14.40 
SOWS, U. s. No. 1-3: 


cac 
Ann 


24.00 @ 27.00 
- 23.00@ 27.00 
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12.50 @ 13.25 
11.50 @ 12.75 
10.00 @ 11.50 


Good & choice 
Utility & good 


20.50 @ 22.50 
18.00 @ 20.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Aug. 11 
were as follows: 


CATTLE: Cwt. 


Steers, choice $26.50 @ 27.25 

Steers, good 24.00 @ 26.50 

Heifers, gd. & ch. . 24.50@27.50 

Cows, utility 16.00 @17.75 

Cows, can. & cut. .. 14.00@16.00 

Bulls, cut. & util. .. 18.00@22.50 
BARROWS & GILTS: 


U.S. No. 1-3, 190/240 15.00@ 15.60 
U.S. No. 1-2, 210 .. 15.50@15.65 
U.S. No. 1-3, 250/425 10.00@13.50 
SOWS, U.S. No. 1-3: 
400 none qtd. 
none qtd. 


22.75 @ 23.25 
21.00 @ 22.75 


LIVESTOCK PRICES 
AT HNDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Tuesday, Aug. 
11 were as follows: 


CATTLE: Cwt. 


Steers, choice $27.00 @ 28.50 
Steers, good 25.00 @ 27.00 
Heifers, gd. & ch. . 24.50@27.25 
Cows, util. & com’l. 15.50@17.50 
Cows, can. & cut. . 14.50@17.00 
Bulls, util. & com’l. 21.00@23.00 
Bulls, cutter 18.00 @ 21.00 
VEALERS: 


32.00 @33.00 
-- 29.50@32.50 
BARROWS & GILTS: 


200/220 none qtd. 
200/220 14.00@14.25 
220/240 14.25@14.50 
240/270 14.00@14.50 
» 270/300 13 50@14.25 
2, 180/200 13.75@14.50 
2, 200/220 14.50@14.85 
2, 220/240 14.50@14.85 
3, 200/220 14.25@14.65 
3, 220/240 14.50@14.75 
3, 240/270 14 25@14.50 
3, 270/300 13.50@14.50 
3, 180/200 13.50@14.50 
. 1-3, 200/220 14.50@14.75 
. 1-3, 220/240 14.50@14.75 
. 1-3, 240/270 14.50@14.75 
Sows, U.S. No. 1-3: 
180/270 Ibs 
270/330 Ibs. ... 
330/400 Ibs. ... 
400/550 Ibs. 


LAMBS: 


Choice & prime ... 
Good & choice .... 


1- 
1- 
1- 
2- 
. 2- 
2- 
2- 
1- 
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12 50@13.00 
12.00 @ 13.00 
11.00 @ 12.00 
10.25 @ 11.00 


22.50 @ 23.50 
19.50 @ 22.50 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Aug. 11 
were as follows: 


CATTLE: Cwt. 
Steers, prime - None aqtd. 
Steers, choice $26.50 @ 28.00 
Steers, good 25.00 @ 26.50 
Heifers, choice . 25.50@ 26.50 
Heifers, good 23.50 @ 25.50 
Cows, util. & com’l. 16.50@18.50 
Cows, can. & cut. .. 14.00@16.50 
Bulls, util. & com’l. 20.50@22.00 
Bulls, cutter 19.50 @ 21.00 

BARROWS & GILTS: 

No. 1, 180/240. 13.50@14.75 
. No. 2, . 14.50@15.00 
. No. 2, . 14.50@15.00 
. No. 3, . 14.50 @ 14-60 
. No. 3, 14.50 @ 14.60 
. No. 3, . 13.75@ 14.25 
. No. 1-2, 13.50 @ 15.25 
. No 2-3, 14.50 @ 15.00 
. No. 2-3, 14.50 @ 14.75 

No. 2-3, 14.00 @ 14.50 
SOWS, U.S. No 1-3: 

Pon harneld 12.50 @ 13.25 
Piestaeces 11.50 @ 12.75 
10.25 @ 11.50 


dacacaccac 
DADDADADH 


22.50 @ 22.75 
21.75 @ 22.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Aug. 11 

were as follows: 


CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 


Bulls, util. & com’l. 19.00@22.50 
VEALERS: 

Choice & prime .... 32.00@33.00 

Good & choice .... 29.00@32.00 

Calves, gd. & ch. .. 23.00@26.00 
BARROWS & GILTS: 

U.S. No. 1-2, 200/240 14.50@15.00 

U.S. No. 1-3, 200/240 14.50@ 14.75 

U.S. No. 2-3, 200/240 14.00@14.50 
sows, Wa S. No. 2-3: 

350/500 Ibs. ........ 10.50@11.00 

10.00 @ 10.25 
LAMBS: 

Choice prime 23.00 @ 24.50 

Good & choice ..... 





22.00 @ 23.00 


WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Aug. 8, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area 
Boston, New York City Area! ... 
Baltimore, Philadelphia 
Cincy., Cleve., Detroit, Indpls. ... 
Chicago Area 
St. Paul-Wis. Areas? 
St. Louis Area’ 
Sioux City-So. Dakota‘ 
Omaha Area’ 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville, 
Memphis 6,632 
Georgia-Florida-Alabama Area? .. 5,655 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio . 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. Areas® ... 
Portland, Seattle, Spokane 
Grand Totals 
Totals same week 1958 


Cattle 
12,527 


Calves Hogs 

10,736 43,728 
668 25,633 

118,047 


33,773 


595 
211,788 
841,827 193,137 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 7Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Aug. 1 compared with 
same week in 1958, as reported to the Provisioner by the 


Canadian Department of Agriculture: 
GOOD VEAL HOGS* 
STEERS Grade B! 
Dressed 
1959 195: 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton . 
Lethbridge 
Pr. Albert 
Moose Jaw .. 
Saskatoon 
Regina 22. 
*Canadian government qualit, 


eeseeeeR: é 


NNYYYNW 
bend: 





SOUTHERN RECEIPTS 


Receipts of livestock at six packing plant stockyards 
located in Albany, Columbus, Moultrie, Thomasville, 
Ga.; Dothan, Ala.; and Jacksonville, Fla., week ende 
August 8: 


Cattle & Calves 
Week ended Aug. 8 4 
Week previous (six days) 
Corresponding week last year 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Aug. 1: 


CATTLE 

Week Same 
k 

spac, “G5 Salable 

17,569 17,967 Total (incl. 


14319 17351 directs) .1,421 226 15,380 5,3% 
3 : 35,318 Prev. wk. 


Salable .. 47 11 None None 
grt Mjirects) “1 1,982 152 18,924 3,300 
99,690 *Includes hogs at 31st Street. 
108,495 LIVESTOCK RECEIPTS 
Western Canada.. 3,631 3,772 Receipts at 12 markets 
eertenis maca-- $437 gseo for the week ended Friday, 


Aug. 7, with comparisons: 
Cattle Hogs 


309,700 70,500 
312,800 75,100 
260. 300 69,100 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4ist st, 
New York market for the 


week ended Aug. 8: 
Cattle canes Hogs* Sheep 
49 None None 
Western Canada.. 
Eastern Canada.. 
Total 


Western Canada.. 

Eastern Canada.. 
Totals 

All hog carcasses 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Aug. 7: 
Cattle Calves Hogs Sheep 
Los Ang. ..4,240 212 1,200 36 
N. P’tland 2,499 384 2,746 3,680 
Stockton ..2,200 600 1,100 650 1958 - 


Week to 


wk. 
. -213,700 
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Light, Uniform 
_ Color 


Sells 
Feather Meal 


FASTER! 
FRENCH 


=:| FEATHER MEAL DRYERS [bern 


Mo. ‘I of equipment for edible 
» 4In- ‘ . . 
Bathe: In Single or Double Stack models, FRENCH Feather Meal Dryers deliver a light, and inedible rendering. 


<a uniform product with high market appeal. Outline your require- 


Birming- FRENCH Feather Meal Dryers also promote operating efficiency by cutting ments. Let us show you 
trie, and ; ‘ ; ‘ how FRENCH design 
Quincy, production time . . . and they achieve outstanding economy in ; 

San Jose features will help you 


steam and power consumption. 
Plant capacity increases because drying time is reduced. The scaling problem 
is eliminated. Offensive odors are sharply reduced. 


produce more market- 
able products at mini- 
mum cost. 


ted Os Olle GM EET BARONE pious, onlo—u. 5. A. 


Assmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


parisons: 


gs Sheep I should have listened to the man from Asmus Brothers 


: By it Px . . er : £. = 
Se ee emis Pirathias. = 


75,100 
69,100 
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unique new tenderizer actually 


IMPROVES good meat 


you control portions...now control tenderness... steak after steak after steak! 


MUSCLE PORTIONS 





AND TENDERIZES FIBROUS TISSUE 





AND TENDERIZES CONNECTIVE TISSUES 


Cc ON T N EN T A L 


CONTROLLED MEAT TENDERIZER 


No unnatural taste, no soft, mushy meat with Continental Controlled Meat Ten- 
derizer. The balanced combination of three enzymes in Continental Tenderizer 
gives you complete tenderizing up to—but not a grain beyond—the point of 


perfect texture. 


Give your meat dishes . . . steaks, chops, pies, stews ... the inviting appeal, the 
firm, even texture possible only with Continental—the triple-action tenderizer 
that acts on ALL 3 parts of the meat for complete tenderization. Pasteurized for 


bacteria control; defrosted steaks store safely at 40°-50° up to 3 days! 


Continental Controlled Meat Tenderizer has been accepted for use in Government meat packing 
establishments in accordance with meat inspection memorandum #226. 


Technical service and data on Continental Tenderizer available anywhere in the U.S, 


FOOD LABORATORIES, INC. 


ee | 
315 NORTH FRONT STREET 
PHILADELPHIA 6, PENNSYLVANIA 











THE 
DIFFERENCE 
is in the 


You get extra sales appeal when 
you buy BFM seasonings for your 
wieners and sausages. You'll have 
a better-tasting product every time 
when you order from BFM. 


THE TASTIEST 
WIENERS 


& SAUSAGES 
Are Made With 


BFM 
SEASONINGS 


Talk to your BFM salesman— 
phone, wire or write today for a 
trial order. If you're not delighted 
with results after using the season- 
ing for 30 days, return the balance 
of the order for full credit or 
refund. 


BASIC FOOD MATERIALS 


INC. 
853 STATE ST. 
VERMILION, OHIO 


Good Seasoning Is Basic 
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ADVERTISING AWARDS of First Ad- 
vertising Agency Group for excel- 
lence in color newspaper ads and 
outdoor billboards are presented by 
J, Leonard Schorr (right) to Bernard 
Cooper, advertising director, and 
larry Cooper, sales, Bernard S. Pin- 
cus Co., Philadelphia, processor of 
“Yankee Maid’’ meat products. 
Schorr is executive vice president of 
Wermen & Schorr Advertising, Pincus 
agency. Awards were presented at 
recent national FAAG convention. 





Fred Dugan, Veteran of 50 
Years with Hormel, Is Dead 


MicwaEt FrepericK (Frep) Ducan, 
Tl, who retired as treasurer of Geo. 
A. Hormel & Co., 
Austin, Minn., in 
196 after 50 
years of service, 
died of leukemia 
August 7. Even 
after retirement, 
he remained a 
member of The 
Hormel Founda- 
tion, which is the 
firm’s majority 
stockholder. 

Dugan was a part of the manage- 
ment of the Hormel company within 
a decade of the day he became an 
employe in 1906, then freshly-grad- 
uated from Austin High School. He 

ame one of three supervisors in 
1914, superintendent of the plant in 
1916, a director in 1923 and treasurer 
in 1928. He was known to the bank- 
ing profession throughout the coun- 
ty in his direction of financial op- 
erations of Hormel. 

Upon his retirement, at a large 
gathering of his associates, he was 


FRED DUGAN 
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The Meat Trail... 


asked: “What is the outstanding 
thing about the Hormel company?” 
“The ability to make a profit,” he 
replied, recalling that a number of 
larger packinghouses had not sur- 
vived the various hazards of the 
meat packing industry. 

“His dedicated, cooperative activ- 
ities in the operation of the Hormel 
company, I believe, have never been 
quite equalled by any individual,” 
said H. H. Corey, Hormel chairman, 
in a statement following Dugan’s 
death. The widow, ELta, survives. 


Ten Executives Promoted at 
Tobin Packing in New York 


Ten executive promotions have 
been announced by F. M. Tostn, 
president of Tobin Packing Co., 
Inc., Rochester, N. Y. Hersert RumM- 
SEY, JR., executive vice president, a 
director and manager of the Roches- 
ter division, was named director of 
plant management for the compa- 
ny’s three plants at Rochester, Al- 
bany and Buffalo, N. Y. 

Rosert H. Griegsset, a director 
and vice president, has been ap- 
pointed manager of the Albany di- 
vision to succeed THEoporeE G. LEIss, 
who is retiring on September 1 aft- 
er 35 years of service with the 
company. Griessel returns to Albany 
from Buffalo, where he has been 
manager of A. Szelagowski & Son, 
Inc., sausage manufacturing firm op- 
erated as a Tobin subsidiary, for the 
past two years, 

Watter L. HEGEMAN, a director, 
assistant vice president and sales 
manager at Albany, will be manager 
of the Szelagowski plant in Buffalo. 
GeorcE F. GrigssEL, assistant sales 
manager at the Albany division, be- 
comes sales manager at Albany, suc- 
ceeding Hegeman. 

Joun C. Rice of Albany, assist- 
ant vice president, will be director 
of purchasing and packaging for all 
plants. Epwarp H. Carson, a direc- 
tor, vice president and assistant 
manager at Rochester, becomes 
manager at that division. JoHn M. 
Watson will be vice president, as- 
sistant manager and director of 
sales promotion of the Rochester 
division. 

JAMES J. CONMEY, assistant vice 
president, will be director of pro- 
curement for the three plants. 
JosePH F. KEtty will be sales man- 
ager of the Rochester division, and 
Wa ter P. KELLey, a director and 
assistant vice president, becomes 
advertising manager at Rochester. 





Weekend Accounting Seminar 
Is Set by Purveyor Group 


Definite action with reference to a 
number of accounting, office proce- 
dure and record- 
keeping prob- 
lems of meat 
purveyors will 
be taken at a 
special meeting 
on Saturday and 
Sunday, August 
22-23, at the Ho- 
tel Commodore, 
New York City, 
the National As- 
sociation of Hotel 
and Restaurant Meat Purveyors has 
announced. 

The accounting seminar will be 
sponsored by the association’s ac- 
counting committee, headed by Eric 
HEILBRON, who is the comptroller of 
Pfaelzer Brothers, division of Ar- 
mour and Company, Chicago. 


JOBS 


Norman D. WENDLANDT has been 
promoted to general manager of 
Illinois Packing Co., Chicago, GEORGE 
G. ABRAHAM, president, announced. 
Wendlandt has been associated with 
the firm as assistant general man- 
ager for the past three and one-half 
years and before that was sales 
manager for a national packer. 


E. HEILBRON 


MeEneE aus S. Loomas, Philadelphia 
district sales manager for Oscar 
Mayer & Co., has been promoted to 
sales promotion manager of the 
Philadelphia plant, CHarRLEs E. LEE, 
plant manager, announced. Loomas 
joined the firm in 1951. 


Joun K. Gattoway has been ap- 
pointed assistant manager of the In- 
dianapolis plant 
of the Kingan di- 
vision, Hygrade 
Food Products 
Corp., in charge 
of beef and small 
stock operations, 
Tuomas T. Sin- 
CLAIR, vice presi- 
dent of the com- 
pany and general 
manager of the 
Indianapolis 
plant, announced. A native of Iowa, 
Galloway attended the University of 
Minnesota. He began his packing in- 
dustry career with Armour and 
Company in 1923 at South St. Paul. 
In 1937 he was employed by Oscar 
Mayer & Co. at Madison, Wis., in 
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J. K. GALLOWAY 





the rail stock and rail stock pro- 
curement departments. In 1948 he 
became associated with Bookey 
Packing Co., Des Moines, and at the 
time of his resignation was vice 
president in charge of sales and a 
member of the board of directors. 


PLANTS 


Reo Foods, Inc., Des Moines, Ia., 
has been acquired by Red Dot 
Foods, Inc., Madison, Wis., FREDERICK 
J. Meyer, Red Dot president, an- 
nounced. Epwarp O’Brian founded 
Reo Foods in 1945 when he was 18 
years old to produce a bacon rind 
product he developed. The company 
had sales totaling $250,000 last year. 
The Iowa firm, which employs 22 
persons, will be operated as a Red 
Dot subsidiary. 


Wolverine Packing Co. soon will 


will include a large addition to the 
firm’s slaughtering facilities and a 
new office section, owners ALFRED 
and. Bonnie BonaHoom have an- 
nounced. The Wolverine plant, which 
slaughters lambs and calves, is sit- 
uated at 1340 Winder st., Detroit. 
The company also is undertaking an 
immediate expansion of its market- 
ing territory, which now includes 
the Detroit, Lansing. and Grand 
Rapids areas, the Bonahoom broth- 
ers said. 


Twin Cities Packing Co. has an- 
nounced the removal of its offices to 
260 Secaucus rd., Secaucus, N. J. 


TRAILMARKS 


A plaque attesting to his achieve- 
ments during 50 years in the meat 
packing industry was presented to 
Witt1am Hoac.anp, general super- 


Pork Co., Sioux City, Ia., by Lioyp 
NEEDHAM, president, at a retirement 
party for Hoagland in the Needham 
home. Round trip airline tickets tg 
Stockholm, Sweden, also were pre 
sented to Hoagland and his wife by 
the company’s board of directorg 
associates and friends. 


LeEoNaRD H. PEDERSEN, account- 
ing manager at the Oscar Mayer 
Co. plant in Madison, Wis., has beer 
elected chairman of the Madison 
chapter of the National Associatiog 
of Accountants. 


The city of Wauwatosa, Wis. 
Milwaukee suburb, has _ issued 
building permit to the Great Atlantic 
& Pacific Tea Co. for the construes 
tion of a 250 x 325-ft. meat ware 
house at 11500 W. Burleigh st. 


Rocer Stearns, former vice presi- 
dent and general manager of Stearns 











launch an expansion program that 


HIGH POINTS during recent European tour by American 
meat packers and processors under sponsorship of C. E. 
Dippel & Co., New York City, included visit by some 
members of party to chemical factory of Joh. A. Benckiser 
GmbH in Ludwigshafen, Germany. Leader of American 
group was John Krauss of John Krauss, Inc., Jamaica, 
N. Y., president of National Independent Meat Packers 
Association, shown in upper left photo (second from left) 
enjoying sausage sample. General manager Wilhelm 
Bickel is at right. Modern test kitchen is inspected in lower 
left photo. Group was impressed (upper right) with new 
portioning and clipping machine, ‘‘Poly-Clip,"’ of Propack 
GmbH, subsidiary of Benckiser firm. Semi-automatic clip- 
per has average capacity of 1,800 double clipped saus- 
age per hour. In lower right photo, Robert Redfearn 
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intendent of Sioux City Dressed 


Packing Co., Auburn, Me., has pur- 


PS) 
Se 


(right), president of Redfern Sausage Co., Atlanta, Ga. 
leans forward for closer look. New Benckiser develop: 
ments in use of polyphosphates for meat products at 
tracted much interest. Group also included: Alphonse Al- 
bert, executive vice president, and Dominick Bernadine, 
secretary, Albert Packing Co., Washington, Pa.; T. 4. 
Broecker, chairman, The Klarer Co., Louisville; Earl 1. 
Jones, president, Jesse Jones Sausage Co., Raleigh, N. C. 
Harmon Miller, president, Miller & Miller, Inc., Atlanta; 
R. Prey, general manager, beef division, Dubuque Pack- 
ing Co., Dubuque, la.; Otto Prugel, production manag 
Karl Ehmer, Inc., New York City; Paul Tarnow, presid 
Tarnow Food Delicacies, Inc., Tampa, Fla.; Ferdine 
Schaller, president, Schaller Manufacturing Corp., Astorit 
N.Y., and C. E. Dippel, who arranged the European ta 
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(ATMOS 


1215 W. Fullerton Ave. Chicago 14, Illinois EAstgate 7-4240 
All inquiries should be addressed to appropriate representatives— 
@ Canadian Inquiries to: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
« Montreal, Canada (La 5-2584) 
* European Inquiries to: 
Mittelhauser & Walter, Hamburg 4, W. Germany 
* South, Central and Latin American Inquiries to: 
Griffith Laboratories $.A., Apartado #1832 Monterrey, N.L. Mexico 


RETURNS YOUR INVESTMENT 


WITHIN ONE 


YEAR OR LESS! 








ATMOS gives greater profits 

®@ Highest possible yields 

@ Labor saving—less handling 

@ Increases salability of your product 

@ Uniform color and temperature load after load 
@ Less maintenance with trouble-free operation 


Maximum Profits with ATMOS 


Western States Representative: 

S. Blondheim Co., 425 Third Street, San Francisco, Calif. (Sutter 1-1892) 
Eastern States Representative: 

Atmos Sales, Inc., 16 Court Street, Brooklyn, N. Y. (Main 4-2211) 
Australian Representative: 

Gordon Bros. Pty. Ltd., 110-120 Union St. 

Brunswick N. 10, Victoria, Australia 





LOW PRICES on Patty 
eS Paper, Steak Paper 


MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market— Both Sheets and 
Rolls—Also Steak Paper 





Mid-West "Dry Waxed” 
Laminated Patty Paper 


New Mid-West "Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West putty paper 
for every need. 


Also NEW from Mid-West Wax— 
Impregnated Steak Paper for machines 
requiring 4” rolls with 1%” core... 
and Steak Paper in sheets of all sizes. 








Peels Right Off 


Write today for samples and moneysaving prices 


MID- WEST WAX PAPER CO., Ft. Madison, lowa 
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PROFITS 





AVON T= 
SF FAMOUS CORNED BEEF 


Not to be confussd with ordinary Pcorned beef 


JOHN P. HARDING MARKET COMPANY 
728 W. Madison St. Chicago 6, Ill. 
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chased Lou-Rod Candy, Inc., Lewis- 
ton, Me. In addition to the candy 
business, Stearns will continue to 
operate Roger’s Portion Foods 
which supplies portion-controlled 
meat to restaurants and institutions, 


Dr. Ernest J. BRISKEY, assistant 
professor of animal husbandry a 
the University of Wisconsin, and 
Mrs. BrisKEy have left Madison for ¢ 
year of research and travel made 
possible by the support of Oscar 
Mayer & Co. Dr. Briskey will 
conduct advanced research at the 
meat products laboratory of the 
Danish Meat Research Institute in 
Copenhagen until next August. Dr. 
and Mrs. Briskey also expect to 
travel and study in England, Scot- 
land, Holland, Germany, France 
Belgium, Norway and Sweden. 








A “fiesta” consumer contest 
launched July 20 by Crayton’s 
Southern Sausage Co., Cleveland, 
features a 10-day, all expense paid 
holiday for two in Mexico as the 
grand prize. 


Neuhoff Brothers Packers, Inc., 
Dallas, Tex., presented its “Sales- 
HPS men work it over, so man of the Year” award to J. Ler 
it has what packers need to HassENPFLUG at a dinner concluding 
give their products the H-P-S MiITH the firm’s semi-annual sales confer- 
best protection possible. PAPER co ence. Earlier, the more than 50 
Let us know your needs . . . CHICAGO 38 salesmen who serve Neuhoff cus- 
tomers throughout the Southwest 
attended a sales seminar conducted 
by Frep SwHarpe, sales beeps 

STURDY rector of the National Independen 
CONSTRUC- ' B £ Cc oO N H his N G E R s Meat Packers Association. a 
=. © 18% CHROME NEUHOFF, JR., president of the Dallas 
LONGER STAINLESS STEEL 8% NICKEL firm, addressed the dinner meeting 
LIFE RUGGED—will not LOWER MAINTE- Joun Nevuorr, vice president, pre 
pit or corrode NANCE COST sented a gold watch to Hassenpflug 


OTHER STAINLESS STEEL PRODUCTS AVAILABLE INCLUDING 
| DEATHS 


SHROUD AND NECK PINS 


ALEXANDER H. GAEBLER, 69, retired 

SPREADERS general superintendent of the trans 

STOCKINETTE HOOKS BAR HOOKS portation department of Suaee 

. WIRE MOLDS SCREENS Company, Chicago, died recently 

Manufacturers of Stainless Steel Equipment He retired in 1958 after 44 years 
SMALE METAL PRODUCTS with Swift. 

Division of BEACON METAL PRODUCTS 


2632 S. SHIELDS AVE. CHICAGO 16, ILL. CAlumet 5-8830 




















Frank A. SHaw, 91, who was i 
the meat packing and cold storag¢ 
industries for 50 years, died i 
Winnipeg, Man. Shaw served wi 

YOUR Swift & Company in Chicago fo 

many years and then was trans 

MAKE SILENT ferred to Swift-Canadian Co., Ltd) 
serving for 25 years as credit man 


SALESMAN ager for western Canada. Upon re 


tirement from Swift-Canadian Co. 


Shaw joined Winnipeg Cold Storag¢ 
e ADDS APPETITE APPEAL Co. He was caqprseng de age 0 
that firm at the time of his death. 
@ BUILDS EXTRA FLAVOR sede cata = 
& meat packer of Augusta, Ga., ale 
cotcomenthnanthsinsin after a long illness. He founded ‘ 
rae mia: packing plant bearing his name am 
operated it for more than 38 yea 
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Product Planned 








HE increased competition 

in today’s meat and lard 

industries demands that more plan- 

ning go into your metal packages. Heekin 

Cans, plain or lithographed, are designed and 
planned for your individual product. Contact 


Heekin today ...there’s no obligation. 


THE HEEKIN CAN CO. piants IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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NWthich Spice? 


Myristica Fragrans Houtt* 


Here is a flavor that is sealed in by nature 
... one of the reasons sausages made with 
Natural Spices have the same smooth, savory 
flavor at the breakfast table as they do when 
they leave the sausage plant. Naturally oc- 
curring antioxidants and other protective 
materials give Natural Spices the stability 
required to maintain the product’s flavor 
during distribution, store life and a final 
re-heating at home. It’s as true today as it 
has been for centuries . . . when you make 
a high quality sausage, you need Natural 
Spices. 


Uou Cont Improve on Nature 


SaWwLNNs 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N.Y 











N.Y. Wholesalers Study Liquid Supplement-Fed Beef 


Beef fed with Morea liquid sup- 
plement has already made a good 
impression on the New York mar- 
ket and the Metropolitan Wholesale 
Meat Dealers Association has decid- 
ed to embark on an extensive study 
of the liquid feeding program, ac- 
cording to Ed Fudim, president of 
the group. His company, Fudim 


Brothers, Inc., one of the city’s large 
beef fabricators, is already trying to 
channel its buying to packers who 
handle and can identify such beef. 
“In our business,” explains Ed 
Fudim, “we handle primarily beef 
hindquarters and we were impressed 
with the way the hinds from liquid 
supplement-fed cattle held their 


ED FUDIM compares Choice cut from cattle fed on liquid supplement program 
(right) with another wastier Choice cut (left) from conventionally-fed .animal. 


color, had better texture and re- 
quired less trimming than _ hinds 
which came from animals fed by 
conventional methods. Our yields 
were better, and the high quality 
was apparent to many of our cus- 
tomers who began requesting more 
of the same kind of beef.” 

Phil Fudim of the same firm ex- 
plains the economics thus: 

“It’s very simple. When we are 
able to get high-quality beef hinds 
with thinner rinds and less suet, it 
means more return for us and our 
customers. If the percentage of suet 
and rind fat goes high, then we just 
have to stand by and watch our 
money go into the fat barrel.” 


Mickelberry’s Half-Year 
Net Rises on Peak Sales 

Substantially higher earnings of 
$342,014 on record sales of $14,041,- 
598 have been reported by Mickel- 

erry’s Food Products Co., Chicago, 
for the 28-week period ended July 
18, 1959. The figures compare with 
net income of $185,508 and sales of 
$13,351,708 for the comparable 1958 
period. 

“Record sales volume _ showed 
dollar sales up 6 per cent over the 
1958 period, while tonnage sold in- 
creased by 18 per cent,” R. R. Laid- 








The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 





- BEEF - VEAL - PORK - LAMB { 


* ALL BEEF FRANKFURTERS 
+ Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 





HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 








HOG ORDER BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Walley) Farron 
R. O. (Pete) Line Earl Martin 


HESS-LINE CO. 


Indianapolis Stock Yards ¢* Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 














WESTERN BUYERS | 


LIVESTOCK BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 
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ey, president, said in a letter to 
shareholders. “A much lower price 
level prevailing in the 1959 period 
gcounts for the lesser gain in dol- 
lar sales.” 

He cautioned that the interim re- 
port is not necessarily indicative of 
the results to be expected for the 
wganization’s operations for the full 
1959 fiscal year. 

“The many improvements in the 
ast few years in our plants, equip- 
ment and personnel, plus the two 
new subsidiaries acquired in 1958, 
al combined to give us the added 
capacity and better earnings record 
we have attained so far this year,” 
Laidley explained. 


Insulation Makers Set 
Up Information Center 


An insulation information center, 
fr consultation by industry on in- 
sation characteristics, application 
feehniques and specifications, has 
ben established by the newly 
frmed National Insulation Manu- 
facturers Association, 441 Lexing- 
ton ave., New York 17. 

The service will be in charge of 
John M. Barnhart, association ex- 
ecutive secretary, and Raymond C. 
Parlett, who has just been ap- 
pointed technical adviser and chair- 
man of the association’s technical 
and research committee. 

NIMA represents companies which 
belonged to two organizations now 
dissolved—Industrial Mineral Insu- 
lation Manufacturers Institute and 
Magnesia-Silica Insulation Manu- 
feturers Association—as well as 
ther members. NIMA companies 
make insulations of various kinds for 
the full temperature range of —460° 
to 1900° F. 

‘The prime reason for NIMA’s 
formation is to give industrial and 
commercial users of insulation up- 
‘date information about all in- 
ulating materials,” Barnhart said. 
‘Our association committees have 
acess not only to NIMA studies 
and the research laboratories of 
their own companies but to data of 
the American Society for Testing 
Materials, American Society of 
Heating, Refrigerating Air Condi- 
loning Engineers and the Building 
Research Advisory Board, as well as 
ther organizations.” 


Humane Slaughter Report 


What the meat packing industry 
S doing to comply with the fed- 
tal humane slaughter law will be 
mong the topics at the 83rd an- 
tal convention of the American 
umane Association October 21-23 
at the Cosmopolitan Hotel, Denver. 
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Space-saving champ 
... money-saving winner 


Here’s a compressor package you quickly spot in a corner, hook 
up and put to work. Foundation specifications are modest. The 
Gardner-Denver WB is a champion on performance, too. Noted 
for two-stage, water-cooled efficiency, it delivers dependable 
power that’s convenient and economical. 


And the WB is a champion with staying power. Years with- 
out the touch of a wrench is not unusual for these Gardner- 
Denver machines. Capacities from 142 to 1150 c.f.m. displace- 
ment. Available with combination radiator-intercooler as shown 
above—or with tube-type intercooler. Quiet, durable Duo-Plate 
valves. Write for Bulletin WB-10 or call your local Gardner- 
Denver compressor specialist. 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER - DENYWYER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 
14 Curity Ave., Toronto 16, Ontario 








for that 
EXTRA service, 


fine meats travel 


RINGSBY 
REFRIGERATED 


Oakland Salt Lake City Cheyenne Omaha Chicago 













San 
Francisco 














Did you know . . . that Ringsby maintains a separate 
division to serve the specialized needs of perishable 
shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree all the 
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John Morrell & Co., General Offices, Chicago, Ill. 
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St. Louis way, anywhere — in any weather. All-sleeper ROCKET § oo" 

Sonver Kansas City schedules get it there faster, fresher. Eastbound or Teeum 
westbound, your products deserve to travel Ringsby... 

the ultimate in refrigerated freight service. = 
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ROMESsS 
and MEAT LOAF CONTAINERS 


Our customers tell us 
they prefer CAS 
ALUMINUM molds for 
the following rea: 


A Be a a 











W sq 

tunnel 

@ Hams and loaves taste better when cooked in veyor, 
ALUMINUM molds. mon 

@ Aluminum transmits heat quickly, assuring real oa 
economy. stock 
@ Reduces investment in equipment sharply as against me 
other metals. pert: 


© Cast aluminum is rugged. Will not nick or dent easily. he 
Sanitation is assured if molds are used and cleaned 





properly. 3, Sta 
@ All ATCO screws and rivets are now tinned to insure § 
sanitation. 





ATCO molds have been favored by packers since 1908. A wide variely ‘STA 
of shapes and sizes to choose from. Call or write today, or see your 
local jobber. ta, 


K & M FOUNDRY & MERS|= 


3116 WEST LAKE STREET SAcramento 2-3350 
CHICAGO 12, ILLINOIS ; 
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CLASSIFIED ADVERTISING 








if Unless Specifically Instructed Otherwise, All 
Se Classified Advertisements Will Be Inserted 
PX 


Over a Blind Box Number. 





Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 
$5.00; additional words, 20c each. ‘‘Posi- words. Headlines, 75c¢ extra, listing ad- 
tion Wanted,"’ special rate; ini 20 verti t 75c = per_—_siline. Displayed, 
words, $3.50; additional words, 20c each. $11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 














MISCELLANEOUS 


EQUIPMENT FOR SALE 








ESTABLISHED SALES AGENCY: Available for 
extlusive representation processed meats in Chi- 
cago area. W-339, THE NATIONAL PROVISION- 
FR, 15 W. Huron St., Chicago 10, Ill. 


PLANTS FOR SALE 


MUNICIPAL ABATTOIR & 
COLD STORAGE PLANT 

























irate 
le TORONTO—CANADA 
CAPACITY 360 head of cattle per day, 200 hogs 
per hour (de-hairing machine). 31,700 square feet 
skilled coler and freezer space. Plant fully equipped 
and operating on profitable basis. Located on 
I the CNR. main line with siding and full facilities. 
YCKET Downtown location, 4.18 acres. For information 


aply to Mr. Earl E. Hunt, Commissioner, 2 
r Tecumseth Street, Toronto, Ont. Canada. 


YY vee $30,000.00 BUYS 

THE CAREY PACKING COMPANY, Morristown, 
Tennessee. This includes the land, building and 
euipment. Built of steel and concrete con- 
sruction, fully equipped, capacity 500 cattle per 
wek. Plenty of good local livestock available. 
Good local labor available. Must be sold within 
Xdays. Write for folder. 

MASENGILL AGENCY 


MORRISTOWN TENNESSEE 


MODERN PACKING PLANT 
& Yrs, old. 3 acres, zoned I-2, heavy industry. 








~AND 


fully equipped. In heart of Lake County and in- 
arcadero i wwrial area, 35 mi. No. of Chicago. 6000 sq. ft. 
s 3-8805 2 Plant area. 1500 sq. ft. 5-rm. modern apt. 


aove. On 2 trunk highways leasing from Chi- 
; ago, Railway siding available. Highly suitable 
_— iw restaurant supply house, branch house, 
siughter capacity to easily supply sausge mfg. 
a@ wholesale house in city. 
L. B. ANDERSEN & CO., INC. 
20 West Dundee Road 
Wheeling, Illinois 
Lihigh 7-4300 or Chicago ph. ROgers Pk. 4-9400 


i" WLL SACRIFICE: For half price, because of 

her interests. Small meat packing plant and 

Saughter house in western North Carolina. 

» trucks, coolers, freezer and auto- 

FR. mtic machinery in excellent condition. Good 

money maker. 3 Acres land, low taxes, grow- 

™% community. Write Post Office Box 775, 
Hendersonville, North Carolina. 














WHOLESALE MEAT PLANT: Long established 
it Miami, Florida. Selling to hotels and res- 
twrants, Freezer space 1260 s.f.; cooler space 





fomers tell us 


USED BUT GOOD 
Complete slaughter house and other equipment 
from closed plant, for cash, FOB Jacksonville, 
Fla. Butcher Boy 1% H.P. meat grinder—$225. 
sveak maker 1 H.P. cubing machine—$900. Tole- 
do 50 lb. dial scales—$150. Many other items; 
lam wrapper, overhead track equipment, steel 
tables, smokehouse burners, desks, sausage 
stuffers, linking machine, washers, pumps, air 
compressors, meat buggies, etc. Price list on re- 
auest. Inspection and sales, Monday through 
friday, 8 A.M. to 4 P.M. Principal on premises 
Wednesday and Friday 1-5 P.M. N. G. WADE 
t1NVESTMENT CO., 2116 W. Beaver St. (Farris 
Bldg) Jacksonville, Florida, Phone ELgin 3-5428. 





FOR SALE: 3 Cryovac HTK vacuum packag- 
ang machines now in operation. Age from 3 to 5 
years. Purchased at $3300 each. Also shrink 
-unnel, purchase price $1850. Equipment will 
4uraw a vacuum, twist and clip the bag auto- 
matically. Ideal for vacuum packaging meat 
products. Make offer direct to NELSON-RICKS 
CREAMERY COMPANY, 314 West Third South, 
Salt Lake City 1, Utah. 





ANDERSON EXPELLERS 


FRENCH SCREW PRESSES 
All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


FOR SALE 


550 ton Carrier Centifugal Refrigeration Ma- 
chine. Model 17-P-64. Driven by Moore steam 
turbine engine complete with compressor, evap- 
orator, etc. Excellent condition. Like new. Eco- 
nomical to run. Can be purchased at fractional 
cost of new. A real bargain. Call or write: 


LIQUIDATION MANAGER 
Box 1230, Terre Haute, Indiana 
Phone: Crawford 7033 


EQUIPMENT WANTED 


WANT TO BUY: Two Linker Ty-Peeler ma- 
chines, model 500. Please give age, serial num- 
bers and condition. Write Box EW-371, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 














M5 sf; work space 1450 s.f.; covered loadi 
(uk 400 s.f. Now doing average 2 million Ibs. 
wily with capacity to do 8 million. Fully 

and priced very reasonably. The 
Suthland Companies, Broker, 1612 Ponce De 
len Blvd., Coral Gables, Florida. 












refer CAS 
UM molds for 


wing rea: 





TOR SALE or LEASE: Refrigerated plant fully 
for meat purveyor. Approximately 7,- 
W square feet, offices, parking, near Lincoln 
‘mel. Formerly occupied by interstate pur- 


| in Wor. MR. PETRAS, Telephone Hickory 6-3389 





MEDIUM SIZE: Modern plant in central Flori- 
& Cattle and hog kill, manufacturing and 
meat facilities. Ideally located for live- 
supply and product distribution. FS-358, 
he NATIONAL PROVISIONER, 15 W. Huron 
» Chicago 10, Il. 


ent easily. iE SALE: Meat processing building with chill- 
d cleaned and freezing rooms. Newly built. Federally 
Davee Ideally located in central Iowa. Box 

Station A, Ames, Iowa 


EQUIPMENT FOR SALE 


TAINLESS STEEL BONING BENCHES: Capac- 
3 butchers each. Very sturdy construction, 
“tellent condition. Can be seen in stockyards 
®%, Chicago. FS-341, THE NATIONAL PROVI- 
SONER, 15 W. Huron St., Chicago 10, Ill. 

> —_——— 


SNCLE AXLE TRAILER, Four 30 ft. aluminum 
‘allers A-1 shape, two side doors, flat alumi- 
ta floor 9 x 20. Good tires. No insulation. 
Tort vicinity. $800 each. FS-356, THE NA- 
ae FROVISIONER, 15 W. Huron St., Chi- 
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MISCELLANEOUS 


DISTRIBUTORS WANTED To sell famous brand 
Solingen packinghouse and butcher knives, steels 
ete. Exclusive territories. Exceptional profits. W- 
29, THE NATIONAL PROVISIONER, 527 Madson 
Ave., New York 22, N. Y 








U.S.D.A. approved plant has excess capacity for 
processing 100,000 pounds frozen portion con- 
trolled meat items weekly. Contact us for low 
cost custom packing. Plant located in south- 
eastern U.S.A. Write to Box W-357, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor @ Exporter © Importer 


107 SO. DEARBORN ST., CHICAGO 5, ILL. 





MENATIONAL PROVISIONER, AUGUST 15, 1959 


[Continued on page 70] 


BARLIANT'S 


WEEKLY SPECIALS 








COMPLETE PLANT LIQUIDATION SALE: 
ROLAND CANNING CO. 
division of Evans Industries 
ROLAND, IOWA 


SALE STARTS WED. AUGUST 19th 
Pre-sale inspection Starting August 17th 
Latest style canning equipment & machinery, 
including complete Dog Food & Meat 

Processing Line. 














We list some of our current offerings for sale 
of machinery and equipment available for prompt 
shipment at prices quoted F.O.B. shipping points. 


Current General Offerings 
Sausage & Bacon : 


2167—BACON PERMEATOR: Boss #247, 9 needles, 

240 bellies/hr., stainless steel _..--..----- ,250.00 
2176—BACON SKINNER: Townsend #52 -_--$1,250.00 
2258—PORK-CUT SKINNER: Townsend #35 --$950.00 
2249—PORK-CUT SKINNERS (2): Townsend #27, re- 





conditioned and guaranteed --_-..-_-- ea. $575.00 
2166—BACON SLICER: U.S.-H.D. #4high speed model, 
auto board dispenser, shingling conv......$1,350.00 
2250—SLICER: U.S.-H.D. model #3, with like new 
cleat conveyor manpaticinnin kt cnaime sens nanan ett ean 
2090—STUFFER: Globe 200% cap., with stuffing 
volve: and alr: pining .......--.4.--=.-.---- $725. 


piping . 
2248—GRINDER: Globe #1562, 85%” plates, 25 H.P. 
motor direct-connected $875.00 
223I—GRINDER: Buffalo 66-B, 25 H.P. motor $650.00 
2247—GRINDER: Globe, 7!/, HP motor, 6” plates, 
extra gearhead motor 95.00 
2186—SILENT CUTTER: Buffalo #44-B, 200% cap., 
newly rewound H.P. motor 25.00 
1692—SILENT CUTTER: Buffalo 3738-B, 
15 H.P. TEFC mtr. A-| reconditioned 
2150—MIXER: Buffalo #4A, 10 H.P. motor __$750. 
1610—MIXER: Buffalo #5, stainless steel shell, 
Ib. cap., 15 H.P. motor $1750. 
2175—MIXER: Buffalo #2, 400 Ib. cap., 3 H.P. $525.00 
2192—PATTYMAKER: Hollymatic #54, recond. $750.00 
2164.—VACUUM HAM PRESS: Anco #963, % H.P. for 
4” or 4'/” square molds 775.00 
2235—SAUSAGE CASING APPLIERS: (2) Buffalo, ex- 
COTIAUE COMTI oo ccksincethcsetce tains ea. $135.00 
2110—LOAF MOLDS: (175) Anco 7964, stainless 
steel, 4” x 4” x 27”, comp. with springs_ea. $13.75 
2187—LOAF PANS: (800) Best & Donovan, stainless 
steel, 64 cap., 10” x 5” x 4”,A-I cond. --ea. $2.25 
2079—STUFFER: Buffalo 10007 cap., exceptionally 
MR aD EE AES ANE SS oR REE $3,500.00 
2044—STUFFER: Buffalo 100# cap., with valves & 
air piping: A-| condition. $675.00 
2243—MINCEMASTER: Griffith Lab., completely re- 
conditioned & guaranteed $2,750.00 


#38-B, 175i cap., 
$725.00 


Rendering & Lard 


2087—EXPELLER: Anderson ‘Red Lion'', A-! condi- 
tion, rebuilt & guaranteed ,000.00 
2224—HYDRAULIC CURB PRESS: French Oil Mill, 
300 ton cap., 14” diameter, 4000 Ib. W.P., with 
SCE I isco noses oer ne pb mda ,000.00 
1933—COOKERS: (2) DUPPS, 4 x 10’, jacketed heads, 
Se, Cee Ge — 2. ea. $2,500.00 
2088—COOKER: 5’ x %, jacketed, flat head, 15 
i, eS Se Peele MENS Se 1,850.00 
2188—HASHER-WASHER: Anco, 14 x I7 opening, 
Yo H.P. Hasher, 30” x 10’ cyl. washer ____$850.00 
2223—AGITATOR TANK: Anco, 4’ x 5’ triple motion 
with 5 H.P. motor, ammonia surge tank, rt 


fittings t 
2212—KETTLE: Groen, stainless steel clad, 80 qal. 
cap., steam jacketed $245.00 


All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
1631 §. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLANT & ©. 


















POSITION WANTED 


CLASSIFIED ADVERTISING (continued trom page 69) 


HELP WANTED | HELP WANTED 





AVAILABLE SOON: West coast area. Personable, 
healthy, challenging college man, 43, with 

years’ experience in all phases of production 
and trouble shooting major packers. Seeks op- 
portunity in sales allied to industry, or will con- 
sider responsible supervisory pesition. Have am- 
bition. Will travel. W-359, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


ENERGETIC—CAPABLE MAN: 37 years old, de- 
sires change of present employment. Thoroughly 
experienced in all phases of meat packing in- 
dustry. Extensive sales and merchandising ex- 
perience. Will furnish excellent references. 
Complete resume of experience and family 
status on request. Are you interested in results, 
if so, please write to Box W-361, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SUPERVISOR: Complete education including de- 
gree for all round meat processing, sausage 
making, curing and smoked meats, also pack- 
aging and canned meats. Position must offer 
advancement. W-362 THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 











SAUSAGE MAKER & SMOKED MEAT MAN: | 
Want a craftsman able to intelligently plan his ARE bai We Ei te oe WANTS 
work and produce consistent product, with 
ability to control material cost. Southern loca- | On the newest product for the meat industr, 
tion. The right man will find this to be an | 50-year old, blue chip company offers profitabl 
ideal position. Salary open. Replies treated with | opportunity to sales director with a fo " 
confidence. W-344, THE NATIONAL PROVI- | in the meat ingredients field. Remuneration 
SIONER, 15 W. Huron St., Chicago 10, Ill. mensurate with experience. You will direct 
SALES MANAGER sales efforts of this new division—backed by 
Prominent packer doing business in Virginia and | Manpower, money and general marketing 
the Carolinas has excellent opening for experi- | how. All replies treated in strict conf 
enced sales executive capable of dealing with | you are the man we’re looking for (and age is 
route and primary account salesmen plus pro-| a factor!) write at once to 
gress merchandising program. Give full details in a NER 
first letter. W-354, THE NATIONAL PROVI- eS a eee 
SIONER, 15 W. Huron St., Chicago 10, Ill. 15 W. Huron St., Chicago 10, 
SLICING AND PACKAGING department foreman ELECTRONIC DATA PROCESSING 
wanted. To supervise sliced bacon and packag- SUPERVISOR 
ing production, 100,000# weekly. Knowledge of | ;op NOTCH MAN: Wanted to assume 
package machinery overwrap. Must be capable | sinility of machine operation for midwe.t 
and good organizer, having knowledge of per-| o, Must be familiar with invoicing, 
sonnel relations. W-355, THE NATIONAL PRO-| <aies analysis and accounts receivable 
VISIONER, 15 W. Huron St., Chicago 10, Ill. dures. Thorough knowledge of 604, 407, 51 
HAVE SMALL PACKING plant and fully | wiring a necessity. Reply in strict confid 














CATTLE BUYER 
20 years’ experience in terminal and country 
buying of all grades of cattle. Best of references 
as to experience and integrity. W-364, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


EXPERT SAUSAGE FOREMAN: 25 years’ exper- 
ience. Cost and quality conscious. Excellent 
references. Available immediately. W-363, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








quipp kitchen, ready to go. Central | outlining education, experience and salary 
Michigan. Looking for man with $25,000 to in- | quirements. W-366, THE NATIONAL PROVE 
vest, and experience to operate. Once in a life- | SIONER, 15 W. Huron St., Chicago 10, Ill. 
time opportunity. Give age and experience in - 
first letter. W-338, THE NATIONAL PROVISION- | SALESMAN: Handling maintenance equip 
ER, 15 W. Huron St., Chicago 10, Ill. to. Seley, taont pee Sa ee 
pres onal; 
EXPERIENCED SAUSAGE MAN: Wanted for advertised products. Cold storage doors, 
small federally inspected plant located in Den- operated devices for doors, heavy duty 
ver, Colorado, specializing in pickled Polish | oyrtains and freezer door curtains. P. 0. 
sausage, smoked beef sausage and bar items. 163, Reading, Ohio 
Send full details, age, experience, salary ex- : 2 5 
pected to Box W-368, THE NATIONAL PRO- MANAGER: Experienced all around pack 
VISIONER, 15 W. Huron St., Chicago 10, Ill. house man wanted to act as manager in 














SUPERINTENDENT: Available for g 
kitchen or plant. Working knowledge of all 
phases of sausage making. Capable of handling 
large operation. W-365, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALESMAN: Experienced in selling meat, pro- 
visions and offal. Wishes to represent reliable 
house on commission basis. W-329, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 


SUPERVISOR: Plant or department. 30 years’ 
experience in all phases. References furnished. 
Will relocate. W-331, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 











COST ACCOUNTANT: Midwestern Packer needs | control. Experienced in killing operation 
an experienced cost accountant in a supervisory | sales. Plant killing 1200 to 1500 cattle a 
capacity. State experience, age and salary re- | Government inspection. W-367, THE NATION. 
quirements. W-369, THE NATIONAL PROVI-| PROVISIONER, 15 W. Huron St., Chicago 
SIONER, 15 W. Huron St., Chicago 10, Ill. Ti. 


SALESMAN WANTED: To cover chain stores, SALES & MERCHANDISING MANAGER: § 
institutions, greater New York. State experience | gastern packer—full line of products including 
and salary required. Good opportunity for right beef, pork, smoked meat and sausage. Real 
person. W-370, THE NATIONAL PROVISIONER, | portunity for ambitious, energetic planner 
527 Madison Ave., New York 22, N. ¥. self starter. Salary open. Inquiries held in 
WORKING FOREMAN: Kill floor. For small beef | solute confidence. Authority, duties and re 
kill plant in midwest. State references, experi- | sponsibilities clearly defined. W-343, THE Ni 
ence and starting salary. W-360, THE NATIONAL | TIONAL PROVISIONER, 15 W. Huron St., © 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | cago 10, Ill. 

















DVO meme \c¢ cotd-keep qualit: 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


with New Super 





SAUSAGE MATERIALS |” | Tietolin 


TOP CHOICE OR GOOD 


OFFAL 


ALBUMINOUS BINDER 4 
AND MEAT IMPROVER 


BEEF CUTS (Ge FIRST SPICE 19-1» = 


AND 


BONELESS VEAL 


New York 13,N.Y.. © San Francisco 7, Cal. © Toronto 19, Canada. | 





LEADING PACKERS specify: A | R . O-CHE 


The casing valve with 
internal fulerum lever 


.ny Operator holds 


30 YEARS OF SERVICE RRO Ain Way peta ee 





AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, 











HAM ‘ence {4 1876 LARD 
BACON Wm 06 SAUSAGE 


artridge 


j bo) 
© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO © 














THE NATIONAL PROVISIONER, AUGUST 15, 1% 





Ive with the 
um lever 





